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Abstract  (con't) 


order  bouse,  e.g.,  Sloppy  Joes,  or  in  the  Specialty  House,  e.g.,  terlyakl 
steaks.  Ethnic  foods  are  also  included. 

Tempering  procedures  are  described  and  also  the  requirements  for  reheat- 
ing times  and  temperatures.  By  adhering  to  the  guidelines  for  reheating 
as  given  in  the  individual  production  guides,  satisfactory  results  can  be 
predicted.  Extensive  testing  was  conducted,  followed  by  numerous 
reformulations.  A principal  goal  was  to  streamline  the  cooking  process 
in  order  that  Institutional  type  machinery  could  be  used. 


UNCLASSIFIED 

SECURITY  CLASSIFICATION  OF  THIS  PA0IOW>«»  D»«»  E nltrtd) 


*?T}"  W •'•'<»  ■"  .("I'^-^l  <*■*.— ^ ^ 


FOREWORD 


In  1969  the  DOD  Facilities  and  Equipment  Planning  Board  accomplished  an 
on-site  survey’  of  military  garrison  feeding  facilities  in  the  United  States. 

As  a result  of  this  survey,  the  Board  created,  vith  DOB  and  Arnp  approval,  a 
project  to  study,  define,  and  then  implement  a nev,  modern  food  service 
system  at  Ft.  Levis,  Washington.  In  November  1970  an  overall  study  effort  v&a 
initiated  at  Natick  Laboratories  under  Project  Nuafcer  U662713AJU5,  Systems 
Studies  in  Military  Feeding.  As  part  of  this  study,  an  experiment  was  con- 
ducted using  a centralized  food  preparation  facility  at  Fort  Levis,  Washington 
to  supply  prepared  foods  to  six  dining  halls. 


As  a result  of  the  study  the  decision  vas  made  to  implement  Central  Food 
Preparation  Systems  (CFPS)  which  include  a central  food  preparation  facility 
(CFPF)  and  central  varevashlng  at  various  Army  parts  where  applicable.  The 
responsibility  for  implementation  vas  assigned  to  the  US  Army  Troop  Support 
Agency  (USATSA),  Fort  Lee,  Virginia.  Since  the  new  systems  would  require 
technical  expertise  in  many  areas  not  currently  covered  by  USATSA,  Natick 
laboratories  vas  requested  to  supply  this  expertise. 


As  part  of  the  CFPS  implementation,  an  interim  CFFi’  was  planned  for  Fort 
Lee  to  gain  operational  experience  and  to  further  refine  techniques.  Natick 
Laboratories  was  requested  to  supply  production  guides  for  menu  items  proposed 
for  use  in  the  nev  eystem  and,  in  turn,  the  responsibility  vas  assigned  to  the 
Food  Engineering  laboratory. 


Thic  report  contains  production  guides  for  entree  items  as  developed  by 
the  Food  Engineering  Laboratory.  These  guides  vers  developed  and  tested  based 
upon  specific  equipment  projected  for  use  in  the  Fort  Lee  Interim  CFPF  using 
a basically  frozen  system.  Experience  indicates  that  operational  conditions 
vi  11  dictate  changes  once  operations  start,  but  they  should  be  only  minor  in 
nature. 


The  following  personnel  listed  alphabetically  vere  contributors  to  the 
efforts  covered  in  this  report: 


Mrs.  Margaret  Branagan 
(FFC)  Robert  Culler 
Dr.  Herbert  A.  Hollender 
Mrs.  Mary  V.  Klicka 
Mr.  Robert  A.  Kluter 
Mrs.  Francis  H.  Lee 


Mrs.  Jessie  W.  McNutt 
(PFC)  Jere  Mitchell 
Miss  Patricia  Ann  Prell 
Mr.  Justin  M.  Tuomy 
Miss  Virginia  M.  White 


iii 





TABLE  OP  CONTENTS 


I::txv:di',.ction 

Tempering  Procedures 
Reheating  Times  and  Temperatures 


s 


iv 


Page  Wo. 

1 

2 

3 





, 1 rfaiW*"/-— ,y  i.  , 


urraoDucnoic 


Tbs  purpose  of  this  document  is  to  establish  Interim  guids  lines  for 
entree  food  items  that  will  be  used  in  the  Fort  Lee  Central  Food  Preparation 
Facility.  The  entrees  sere  selected  from  a 21  day  menu  that  vas  developed 

• through  joint  efforts  betveen  Natick  Laboratories  and  Fort  Lee  personnel. 

All  recipes  were  taken  from  the  Armed  Services  Recipe  File.  However, 

• it  vas  found  necessary  to  reformulate  practically  every  entree  item  that  vas 
to  be  frozen.  Special  starches  and  rav  materials  vere  utilized  to  make  these 
products  freeze -thaw  stable.  As  a test  on  reformulation  a technical  panel  vas 
assigned  to  evaluate  the  entrees.  Upon  their  approval  the  entrees  vere  placed 
in  storage  at  ( -l8°c)  for  sixty  days  and  evaluated  at  the  end  of  this  period 
by  a consumer  panel. 

Procedural  changes  vere  made  to  streamline  the  cooking  process  so  that 
institutional  type  machinery  could  be  used.  It  is  realized  that  the  equipment 
(iva  liable  and  layouts  of  each  operation  vill  be  variable.  Therefore,  procedures 
*111  have  to  be  flexible. 

The  production  guides  vere  set  up  to  accommodate  batch  sizes  of  100  portions 
vith  percentage  of  ingredients,  pounds,  grams  and  a step  by  step  procedure. 

Since  the  formula  size  is  in  100  portions  it  vill  be  easy  to  factor  the  batch 
size  required  for  the  particular  need  at  the  time.  Guides  are  Intended  for 
both  pounds  and  grams  to  be  used  where  appropriate.  For  Instance,  It  would  be 
easier  to  weigh  seasonings  in  grams  where  by  larger  quantities  such  as  meat  vill 
be  weighed  in  pounds.  The  weight  in  pounds  is  limited  to  the  second  decimal. 

As  a result  the  lowest  weight  Is  i .01  pounds.  This  limitation  has  produced  a 
variation  in  grams  at  0.01  pounds  from  1 to  6.  This  discrepancy  vill  be  noted 
In  many  of  the  guides.  All  pounds  were  rounded  off  at  454  grams  per  pound 
rather  than  the  actual  453*59  grams. 

These  production  guides  are  to  be  used  only  as  the  name  implies  as  guides. 
The  Intent  is  to  provide  documents  that  can  adapt  to  the  actual  CFPF  operation, 
personnel  and  equipment.  Proposed  changes  should  be  sent  to  Program  Manager 
for  CFPS,  U.S.  Army  Natick  Laboratories,  Natick,  Mass.  01760  so  that  amended 
guides  may  be  published  formally. 
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TEMPER 150  PROCEDURES 


All  Miti  that  will  b«  used  In  the  CFPP  operation  vlll  need  a certain 
anount  of  tempering.  T capering  naan*  that  the  temperature  vlll  be  controlled 
to  produce  minimal  drip  loss  and  yet  keep  the  aeat  workable,  that  la  to  say  It 
can  be  weighed,  cut,  mixed  or  whatever  other  procedures  are  required. 

To  attain  a good  temper,  air  flow  la  of  extreme  Importance.  Therefore, 
"spacers"  must  be  put  between  the  layers  on  the  pallet.  This  will  enable  the 
air  to  circulate  around  the  boxes,  giving  a more  even  temper.  The  air  velocity 
from  the  fans,  the  temperature  of  the  room,  the  site  of  the  frozen  containers, 
and  the  temperature  at  which  the  neat  Is  frozen  will  affect  the  tempering 
rate.  All  of  these  factors  will  have  to  be  considered  when  tempering  large 
quantities  of  neat. 


In  order  to  establish  tines  to  start  tempering,  recordings  will  have  to 
be  taken  of  the  room  temperature,  product  temperature  and  any  conditions  that 
would  affect  the  tempering  rate.  Only  through  these  previous  records  can 
accurate  tempering  tines  be  determined. 


BgflttTgP  TOH8  AID  TPCPBUffCTOS 


The  reheating  tines  of  frosen  entrees  will  bare  to  be  monitored  care- 
fully In  order  that  certain  conditions  can  be  studied  under  actual  operation. 
Anong  these  are:  oven  temperatures  throughout  the  oven,  temperature  of  product 

when  going  Into  the  oven,  air  flow  within  the  loaded  oven,  numbei  of  tines  the 
door  Is  cpened,  and  recover}'  of  oven.  Until  these  specific  conditions  are 
determined  the  heating  tines  will  only  be  an  estimate.  At  present  it  is  taking 
approximately  60-75  ainutes  at  350°F  ( 176°C)  to  reheat  a 5-lb  froxen  entree 
to  l6o^f  (71°c)  internally  when  using  a convection  oven  with  a naxlnue  of  6 
casseroles  being  heated  at  one  tine. 

The  reheating  temperature  of  the  casseroles  should  be  ascertained  for 
each  casserole.  However,  as  a general  rule,  these  ltens  precooked  should  be 
required  to  reach  an  Internal  tenperature  of  l60°F  (71°c).  It  should  be  noted 
that  160°#  Internally  Is  the  temperature  In  the  center  of  the  product.  The 
temperature  around  the  outside  edges  will  be  In  excess  of  l60°F  (7l°c).  There- 
fore, upon  equilibrium,  the  overall  product  tenperature  will  be  within  the 
range  of  a good  serving  te^ermture.  Products  that  have  not  been  fully  cooked 
should  be  heated  to  nc  less  than  l60°F  (71°c)  Internally  to  Insure  that  they 
are  fully  cooked  and  safe  to  consuae. 

By  using  the  guidelines  for  reheating  as  given  In  the  Individual  production 
guides,  acceptable  results  will  be  attained. 
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Bated  Beef  with  Boodles 


L-l? 


Yield:  100  portions 


Each  portion:  1-1 A cups  ( 300*1 ) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Beef,  boneless,  diced 

45.61 

30.00 

13620 

1.  Brown  beef  In  steam  kettle, 
nixing  slowly  to  brown  all  sides 
of  dices.  Drain  liquid  and  dis- 
card. Add  l/2  the  required  water; 
cover,  simmer  for  approx irr.t el •/ 

1 hour. 

Noodles,  dry 

6.08 

4.000 

1816 

2.  Approximately  l/2  hour  prior 
to  completion  of  beef  cook,  start 
cooking  noodles  In  a separate 
steam  kettle.  Use  approximately 
lOOgr,  salt/6  gallons  water  and 
cook  until  slightly  undercooked. 
After  rooking,  rinse  well. 

Flour,  wheat,  pastry  1.90 
Col -Flo  67,  starch  1.90 
Soup  A Gravy  base,  beef  1.33 
Salt,  table  O.38 
Pepper,  black  0.03 
Tomato  catsup  1 . 52 
Water,  tap  41.25 

1.25 

1.25 

0.88 

0.25 

0.02 

1.00 

27.13 

568 

568 

400 

114 

9 

454 

12317 

3.  Mix  starch  and  flour  ’/1th  the 
remaining  water  to  make  a slurry. 
Then  Include  the  remaining  season- 
ings. 

4.  Pour  starch-flour  and  seasoning 
mixture  into  kettle  stirring  con- 
stantly. Heat  until  mixture  thickens 
(cook  for  15  minutes). 

5.  Add  noodles  and  blend.  Ad.loet 
to  7.8  gallons  (29.5  liters), 
b.  Weigh  5 lbs  (2270g)  into  1 /*? 
steam  table  pans. 

7.  Cover,  label  and  freeze  In 
blast  freezer. 

Total 

100.00 

65-78 

29866 

Notes:  1.  Reheating  - A.  Reconstitute  In  convection  oven  at  325°F(l63°C)  until  Internal 

temperature  reaches  at  least  l60°F(71°C).  Do  not  loosen  or 
remove  cover.  OR 

B.  Reconstitute  In  15  -'team  cooker  until  internal  temperature 
reaches  at  least  l60°F(71°C).  not  loosen  or  remove  cover. 

2.  Each  l/2  steam  table  will  serve  10  portions. 
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HM  »— * »lth  Mood loo 


Mm & 

1.  >Mf,  boailtu,  diced  - F SI-890 5-290-131-6580 

MIL-1-0035079  (CL) 

|B|  8 Coudlioonto 

2.  Catsup,  toaato  - FS1-89S0-12630-127-9789 

FED-JJJ-C-91,  Typo  I or  II,  F labor  stylo  I 

3.  Flour,  «but,  poetry  - FlM-9820-7 287-165-6898 

FED-M-F-481,  Typo  IV,  ciooo  1,  Stylo  2. 

4.  Hood loo,  dry  - FSM-8920-7470- 12 6-3388 

FID-M-M591 

5.  Soup  4 trory  base,  beef  - FSI -8935-10310-753-6423 

MIL-8-43690,  Tupa  I 

6.  Popper,  block  - FSM-8950- 13360- 127-8067 

FKD-E1-S-631,  Typo  II 

7.  Salt,  table  - FSM-8950-13680-262-8886 

F1D-SS-S-31 

ItfsM 

8.  Col-Flo-67  - Special  Procurement 
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larbecued  Beef  Cubes 


Yield t 100  portions 


L-18 

Inch  portion:  6 os  (180al) 


Ingredients Psrcsntaaa 

Founds 

Crane 

Procedure 

leaf,  boneless,  diced, 
1 inch  by  1 1/2  Inch 

pieces 

54.81 

30.00 

13620 

1.  Dredge  beef  in  seasoned 
flour;  shake  off  excess. 

Flour,  wheat,  pastry 

1.83 

1.00 

454 

2,  Brown  beef  cubes  la  hot 

Pepper,  black 

0.02 

0.01 

6 

shortening  In  steaa  kettle. 

Salt,  table 

0.24 

0.13 

59 

3.  After  browning,  drain 

Shortening,  melted 

3.65 

2.00 

90G 

liquid  and  discard. 

Meter,  tap 

27.41 

15.00 

6810 

4.  Add  one  half  of  water  to 
beef  and  sinner  for  55 
nlnutes  covered. 

Onions,  dahydratad,  sliced 

0.91 

0.50 

227 

5.  Combine  all  dry  seasoning 

Chill  powder 

0,26 

0.14 

64 

starch,  toaato  pasts. 

Mustard,  ground,  dry 

0.15 

0.08 

36 

Worcestershire  sauce,  hot 

Sugar,  light  brown 

0.47 

0.26 

118 

sauce  and  remaining  water. 

Salt,  table 

0.24 

0.13 

59 

Mix  well  and  simmer  25 

Col-Flo-67  starch 

1.09 

0.60 

272 

minutes  or  until  neat  Is 

Tonato  paste  (262  solids) 

6.94 

3.80 

1725 

tender . 

Worcestershire  sauce 

0.48 

0.26 

118 

Hot  sauce,  tabasco 

0.11 

0.06 

28 

Vinegar,  cldar  (4X) 

1.39 

0.76 

345 

6.  Add  vinegar,  nix  well 
bring  voluae  back  to  5.25 
gallons  (19.9  liters)  with 
hot  water. 

7.  Place  5 lbs.  4 or  (2384g) 
in  each  1/2  ste*9>  table  pan. 

8.  Cover,  nark  and  freeze. 

Total 

100.00 

54.73 

24849 

» 


Motes: 

1.  Formula  yields  8 pane. 

2.  Four  lbs  (18168)  of  fresh  onions  aay  be  substituted  In  step  5. 

3.  0ns  gallon  weights  8 lbs  (36328)  each  cup  weighs  8 or  ( 2 2 V g • . 

6.  Reconstitute  at  350*F  (177*C)  convection  oven,  covered,  lOU'F  (71*C) 
Internal  teaperatura  (1  hour,  20  nlnutes). 

5.  Each  pan  yields  16  portions. 


6 


BBO  BEEP  CUBES  L-18 

HEAT: 

1.  Beef,  boneless , diced  - FSN  8905-290-151-6580 
MIL-B-00350V9  (GL) 

VEGETABLE 


f 

i 


2.  Onion,  dehydrated  chopped  - FSN  8915-4720-128-1179 
FED-JJJ-0-533,  Style  1,  Color  (A) 

3.  Tomato  paste  - FSN-8915-5910-12 7-9303 

FED-JJJ-T-00579  (AGR  C&MS)  Type  I or  II,  Cone.  (B)  or  (C) , Texture 
1 or  2. 

DAIRY,  EGGS  AND  CONDIMENT 

4.  Flour,  wheat,  pastty  - FSN  8920-7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B,  Style  2. 

5.  Hot  sauce  - FSN  8950-13130-926-9930 
MIL-H-35021 

6.  Sugar,  brown  - FSN-8925-8670-566-7506 

FED-JJJ-S-00791  (Army  - GL),  Type  II,  ClaBS  (A),  (B),  or  (C) 

7.  Chili  powder  - FSN  8950-12690-753-2962 
MIL-C-3394 

8.  Mustard,  dry  - FSN  - 8950-13200-170-8047 
FED-EE-S-631,  Type  II 

9.  Pepper,  black  - FSN-8950-13360-127-8067 
FED-EE-S-631,  Type  II. 

10.  Salt,  table  - FSN  - 8950-13680-262-8886 
FED-SS-S-31 

11.  Vinegar,  cider  - FSN  - 8950-13760-221-0297 
FED-Z-V-401 , Type  I,  Strength  (B) 

12.  Worcestershire  sauce  - FSN  - 8950-13790-082-6177 
FED-EE-V-00600  (Army  - GL) 

SPECIAL 


13.  Col-Flo-67  - Special  Procurement 


Btef  Pot  Pie 

L-21 

Yield:  100  portions 

| 

lach  portion:  1 cup  (2h0  ol) 

Ingredients  Percentage 

Founds 

Grams 

Procedure 

Beef,  boneless, 
diced 

i 

i 

| 

] 

3h.56 

30.00 

13620 

1.  Brown  beef  in  steam  kettle  in 
its  own  fat,  stirring  slowly). 
Drain  and  discard  fat. 

2.  Add  l/2  the  required  water  to 
the  browned  beef.  Cover,  simmer 
for  approximately  1 hour. 

i 

Flour,  wheat,  pastry 
Col-Flo-6?,  starch 

0 0 

0.50 

0.60 

227 

272 

3«  Combine  remaining  water  with 
starch  and  flour  to  make  a slurry* 

Pepper,  black 
Sugar,  white  granulated 
Salt,  table 
Onions,  dehydrated 
chopped 

• • • • 
0000 

0.03 

0.19 

O.76 

O.38 

lh 

86 

3h5 

173 

h.  Add  slurry,  salt,  sugar,  pepper 
and  onions  to  steam  kettle. 

(Mixer  on  slow  speed). 

5.  Heat  to  thicken  starch.  (Cook 
for  15  minutes  at  2C0°F.) 

Juice,  toeato,  canned 
Canoto,  fresh, 
sliced  1/2" 

Potatoes,  1-1/2"  pieces 
Water,  tap 

ih.13 

9.23 

13.83 

25. hi 

12.26 

8.01 

12.00 

22.06 

55 66 
3637 

5hh8 

10015 

6.  Add  carrots  and  tomato  juice. 
Cook  carrots  for  about  10  minutes 
then  add  potatoes. 

7.  Cook  potatoes  until  slightly 
undercooked. 

8.  Adjust  volume  to  7*5  (28. hi) 
gal/lOO  portions. 

9.  Weigh  5 lbs  (2270g)  per  half 
steam  table  pan  (serves  8). 

10.  Add  cooked  dough.  (See  topping 
procedure) . 

11.  Cover,  label  and  place  in 
blast  freezer. 

Totals 

100.00 

86.79 

Rotes: 


1. 


Reheating  - Reconstitute  In  convection  oven  at  325°F  (l63°C)  until  internal 
temperature  reaches  at  least  l60°F  (71°c).  Then  remove  cover  for  15  minutes 
or  until  topping  is  browned. 


2.  Five  pounds  (2270g)  serves  8 


sn. 


8 


Buf  Pot  Hi 


Meat 

1.  Beef,  bone lass,  dlcad  - FSN-8905-290-151-6580 

MIL-B-00J5079  (<!L) 

Vase table 

2.  Carrots,  fresh  - FSN-8915-3580-127-8019 

FED-HHH-C- 81 

3.  Juice,  tomato  canned  - FSN-8915-4530-255-0523 

FED-JJJ-J-798,  Type  I 

4.  Onions,  dehydrated,  chopped  - FSN-8915-4720- 128-1179 

FED-JJJ-0-5-3,  Style  1,  Color  (A) 

5.  Potatoes,  white,  fresh  - FSN-8915-5470-616-0220 

FED-HHH-P-622 

Dairy.  Eggs  A Condiments 

6.  Pepper,  black  - FSN-8950-13360-127-8067 

FED-EE-S-631,  Type  II 

7.  Salt,  table  - FSN-8950-13680-262-8886 

FED-SS-S-31 

8.  Sugar,  granulated  - 8925-8740-127-3074 

FED-JJJ-S-00791  (Army-GL),  Type  I,  Class  (A) 

9.  Flour,  wheat,  pastry  - FSN-8920-7287-165-7898 

FED-N-F-481,  Type  IV,  Class  B.  Style  2 
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enls 


FtrcgatW  Pounds  Grans  Procedure 


Flour,  wheat,  pastry 

46.60 

2.33 

1057 

1.  Mix  dry  ingredients 

sifted 

Milk,  non-fat,  dry 

2.98 

0.15 

68 

together . 

Baking  powder 

2.08 

0.10 

46 

Salt,  table 

0.90 

0.05 

23 

Suear.  white  aranulated 

1.00 

0.05 

23 

Shortening,  100  hour 

15.52 

0.78 

354 

2.  Blend  shortening  into  dry 
Ingredients  until  mixture 
resembles  course  crumbs. 

Do  not  over  mix. 

Water,  cold,  tap 

30.92 

1.55 

704 

3.  Gradually  add  cold  water 

and  six  only  enough  to  form 
a soft  dough. 

4.  Place  dough  on  a lightly 

floured  board,  kneed ing 
lightly  about  1 minute  or 
until  dough  la  smooth. 

5.  Roll  out  to  a uniform 
thickneaa  of  1/4  Inch. 

6.  Cut  Into  2 S /4-inch 
diameter  blacuita. 

7.  Bake  for  IS  minutes  in  a 
preheated  425*F  (118*0 
revolving  oven. 

8.  When  baked,  place  8 
biscuits  evenly  over  top  of 

each  1/2  steam  table  pan. 

Total " 100.00 5.01  2275 


Hit  to*  Topplnt 


Dairy.  2m*  t Condiments 

1.  Baking  powder  - FSN  8950-12530-125-6333 

FED-EE-B-25,  Type  1 

2.  Flour,  wheat,  pastry  - FSN  8920-7287-165-6898 

FED-N-F-481,  Type  IV,  Clesa  B,  Style  2 

3.  Milk,  nonfat,  dry  - FSN  8910-2500-151-6465 

MXL-M-0035052  (GL),  Type  II,  Style  A,  cs  modified 

4.  Shortening  - FSN  8945-12310-616-0091 

FED-EE-S-003 2 (Army-GL),  Type  II,  Class  1 

5.  Sugar  - FSN  8925-8740-127-3074 

FED-JJJ-S-00791  (Army-GL) , Type  I,  Class  (A) 

6.  Salt,  table  - FSN  8950-13680-262-8886 

FED-SS-S-31 
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Yield:  _ 100  portion! 


Beef  Staw 


L-22 


Each  portion:  10  os  (284») 


Inured lent s 

Percentage 

Pounds 

Grans 

Procedure 

Beef,  boneless,  diced, 
1-lnch  by  1 1/2-inch 

pieces 

35.60 

30.00 

13620 

1.  Dredge  diced  beef  In 

Flour,  wheat,  pastry 

0.60 

0.50 

227 

seasoned  flour,  shake 

Salt,  table 

0.41 

0.35 

159 

off  excess. 

Pepper,  black 

0.03 

0.02 

10 

2.  Place  dredged  beef  In 

Sugar,  white,  granular 

0.24 

0.20 

90 

steaa  kettle  with  one 

Water,  tap 

29.66 

25.00 

11350 

half  the  amount  of  water 
listed.  Brown  meat  and 
slmsMr  55  minutes. 

Salt,  table 

0.41 

0.35 

159 

3.  Combine  remaining  water 

Thyae,  ground 

0.01 

0.01 

5 

with  salt,  thyme,  bay 

Bay  leaves,  ground,  fine 

0.01 

0.01 

2 

leaves  and  starch.  Mix 

Col-flo-67  starch 

0.52 

0.44 

200 

well  and  add  to  simmered 
beef. 

Carrots,  fresh,  1/2-lnch 

rings 

Celery,  fresh,  1-lnch 

9.49 

8.00 

3632 

4.  Add  all  vegetables  to 
altered  beef  and 

pieces 

4.75 

4.00 

1816 

seasonings,  mix  well  and 

Onions,  dehydrated,  sliced  0.48 
Potatoes,  fresh,  white, 

1-lnch  to  1 1/2-lnch 

0.40 

182 

simmer  15  minutes 
(undercook  vegetables) . 

5.  Bring  volume  back  to  8 

pieces 

9.49 

8.00 

3632 

gallons  (30.2  1)  with  hot 

Toaatoes,  whole,  canned 

8.3U 

7.00 

3178 

water . 

6.  Place  5 pounds,  10  ox 
(2554r)  in  each  steam 
table  pan. 

7.  Cover,  mark  and  freexe. 

.1 

Mai 

100.00 

84.28 

38262 

Motes: 

1.  Batch  yields  10  pans,  each  pan  faeda  10  men. 

2.  Three  pounds  of  fresh  onions  may  be  substituted  In  step  4. 

3.  Reconstitute  in  a convection  oven  covered  at  325*F  (163*C)  to  an 

Internal  temperature  of  160*F  (71*C)  (1  hour,  15  minutes). 

4.  Weight  per  gallon  7.5  lbs  (340 5g),  weight  per  cup  7.5  os.  (213g). 
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Beef  SC  tv 


L-22 


Masts 

1.  Bttf,  boneless,  dlctd  - 290-151-6580 
MIL-B-0035079  (GL) 

Vegetables 

2.  Carrota,  freah  - 8915-3580-127-8019 
FED-HHH-C-81 

3.  Celery,  freah  - 8915-3630-252-3783 
FED-HHH-C -00191  (AGR  - CAMS) 

4.  Onions,  dehydrated,  sliced  - 8915-4740-128-1171 
FED-J_J -0-533 , Style  3,  Color  (A) 

5.  Potatoes,  fresh,  white  - 8915-5470-616-0220 
FED-HHH-P-622 

6.  Toaatoes,  canned,  whole  - 8915-5870-582-4060 
FED-J J J-T-57 1 , Type  I 

Dairy,  Eggs  and  Condiments 

7.  Flour,  wheat,  pastry  - FSN  8920-7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B.  Style  2. 

8.  Sugar,  granulated  - 8925-8740-127-3074 
FED-JJJ-S-00791  (Army  - GL),  Type  X,  Class  (A) 

9.  Bay  leaves  - 8950-12560-170-9561 
FED-EE-S-631,  Type  I. 

10.  Pepper,  black  - 8950-13360-127-3067 
FED-EE-S-631,  Type  II 

U.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

12.  Thyme  - 8950-13750-616-5483 
FED-EE-S-631,  Type  II 

Special 

13.  Col-Flo-67  Special  Procurement 
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Votes: 


1.  Reheating  - A.  Reconstitute  In  convection  oven  at  350°F  (176°C)  until 

Internal  temperature  reaches  at  least  l60op  (71°C).  Do  not 
loosen  or  remove  cover.  OR 

B.  Reconstitute  In  15  pel  steam  cooker  with  above  conditions. 

2.  Five  pounds  (2270  g)  serves  10  men. 

3.  May  use  $ lbs  (272U  g)  of  frozen  quartered  onions  instead  of  dehydrated  onions. 


lU 


Beef  with  Vaaatablis 


Mitt 

1.  Beef,  boneless,  diced  - FSN-8905-290-151-6580 

MIL-B-Q035079  (GL) 

Vegetable 

2.  Carrots,  fresh  - FSN-8915-3580-127-8019 

FED-HHH-C-81 

3.  Onions,  dehydrated,  chopped  - FSN-8915-4720-128-1179 

FED-jJJ-O-533 

4.  Tomatoes,  canned,  whole  - FSN-8915-5870-582-4060 

FED-JJJ-T-571 

5.  Peppers,  sweet,  fresh  - FSN-8915-5150-127-8006 

FED-HHH-P-246 

Dairy.  Eggs  4 Condiments 

6.  Flour,  wheat,  pastry  - FSN-8920-7287 -165-6898 

FED-N-F-481 , Type  IV,  Class  B.  Style  2. 

7.  Pepper,  black  - FSN-8950-13360-127-8067 

FED-EE-S-631 

8.  Salt  - FSN-8950-13680-262-8886 

FED-SS-S-31 

Special 

9.  Clo-Flo-67  - Special  Procurement 


mM 


j- 


Braised  Bjjf  Cubes 


L-lk8 


Yield:  100  portions 


Inch  portion:  2/3  cup  (l80  ml) 


Ingredients 

Percentage 

Pounds 

5rams 

Procedure 

Beef,  boneless, 
diced  raw 

51.61 

30.00 

13620 

1.  Brown  diced  beef  in  a suitable 
size  steam  kettle  (miser  on  slow 

■peed) . After  thoroughly  browned 
turn  off  steam  and  drain  fat  from 
kettle. 


Salt,  table 

0.21 

0.12 

55 

2.  Deposit  l/2  the  required  water, 

Pepper,  black 
Onion,  dehydrated. 

0.02 

0.01 

5 

onions,  garlic,  salt,  pepper,  soup 
and  gravy  base,  thyme  and  (bay 
leaves  In  the  kettle  with,  the  meat. 

chopped 

0.86 

0.50 

207 

Garlic , dehydrated. 

Cover  and  simmer  for  1 hour  or 

powder 

0.02 

0.01 

5 

until  neat  Is  tender.  Stir  occasion 

Soup  A Gravy  base, beef 

1.00 

O.58 

263 

ally.  (Small  amounts  of  water  may 

Thyme,  ground 

0.01 

0.01 

k 

be  added  periodically  to  aid  In 

Bay  leaves,  ground 

0.01 

0.01 

k 

cooking. ) 

water,  tap 

k2.8k 

2k. 90 

11305 

Col-Flo-67,  starch 

2.56 

l.k9 

676 

3.  Mix  remaining  water  with  starch 

Flour,  wheat,  pastry 

0.86 

0.50 

227 

and  flour,  to  make  a siui/y. 
k.  Blend  starch-flour  slurry  Into 

meat  mlsture  and  cook  until  starch 

thickens  (approx.  5 minutes). 

5.  Adjust  volume  with  hot  water  to 
k.25  gallons  (16.1  l).  Blend 

thoroughly. 

6.  Weigh  15  lbs  (2270  g)  of  product 
Into  1/2  steam  table  pans. 

7.  Cover,  label  and  freeze  In  blast 
freezer. 

Total 

100.06 

g-13 

atm'.. 

1.  Reheating  - A.  Reconstitute  In  a convection  oven  at  350°F  (r’fioc)  until 

Internal  temperature  reaches  at  least  71°C.  Do  hot  loosen 
or  remove  cover.  OR 

B.  Reconstitute  In  15  pel  steam  cooker  with  above  conditions. 

2.  Five  pounds  (2270  g)  serves  lk  men. 


latiri  »*»<  cubM 


L 


MMt 

1.  Beef,  bonalaes*  dried  - FSN-8905-230-151-6580 

MIL-B-0035079  (CL) 

Vegetable 

2.  Onions,  dehydrated,  chopped  - FSN-8915-472C-128-1179 

FED-JJ J-O-533 , Style  1,  Color  (A) 

3.  Garlic,  powder  - FSN-89 15-4110-616-5465 

M1L-G-35008 

Dairy.  Eggs  A Condlnaata 

4.  Flour,  wheat,  pastry  - FSN  8920-7287-165-6898 

FED-N-F-481,  Type  IV,  Class  B.  Style  2 

5.  Soup  A gravy  base,  beef  - FSN-8935- 10310-753-6423 

MIL-S-43690,  Type  I 

6.  Bay  leaves  - FSN-8950-12560-170-9561 

FED-EE-S-631,  Type  II 

7.  Pepper,  black  - FSN-8950-133 60-12 7-8067 

FED-EE-S-631,  Type  II 

8.  Salt,  table  - FSN-8950-13680-262-8886 

FED-SS-S-31 

9.  Thyne  - FSH-8950-13750-616-5483 

FED-EE-S-631,  Type  II 

Special 

10.  Col-Flo-67  - Special  Procuraaent 
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Baksd  Tastgna 

L-25 

. 

| 

Yield:  100  portions 

Each  portion:  10  os  (28k  a) 
Temperature:  325°F  (l63°C)  oven 

! 

ES55S7 


Beef,  boneless,  ground  17.75 
Oil  or  shortening  0.32 


Tomato  paste. 

Tomatoes , crushed , canned 
Water,  tap 

Bay  leaves,  ground,  fine 
Oregano,  ground 
r»j per,  cayenne,  red 
Salt,  table 
Sugar,  granulated 
Pepper,  black 
Onions,  dehydrated, 
chopped 
Oar  11c  powder 


16.9k 

15.78 

0.01 

0.06 

0.01 

O.kO 

O.kO 

0.01 


, lasagne,  whole, 
dry  7*10 

Salt,  table  0.k9 

Oil,  vegetable  O.kO 


Cheese 

Cheese,  Moxsarella,  allced5.13 
Cheese,  grated , pervesan  1.95 


ounds 


11.25 
0.20 


12.00 

10.00 

0.01 

0.0k 

0.01 

0.25 

0.25 

0.01 


L7?; 


Procedure 


1.  Add  oil  to  steaa  kettle,  spread 
evenly  on  inside  to  prevent  neat 
sticking. 

2.  Add  ground  beef  and  heat  until 
■sat  loses  red  color.  Hold  for  step 

3.  Excess  fat  nay  be  drained  (op- 
tional). 


. Cochins  all  seasoning  ingredients 
together  in  steea  kettle  containing 
cooked  ground  beef,  alx  thoroughly, 
k.  Heat  to  a boll  and  slaner  30 
nlnutes  with  occasional  stirring. 

5.  Bring  voluas  back  to  k.75  gallons 
(l8.0  1)  with  hot  water.  Rebeat  to 
(82°C).  Hold  for  panning. 


otal 


6.  Combine  all  filling  Ingredients 
alx  thoroughly  and  set  aside  for 
panning.  Hold  under  refrigeration 
if  not  panned  within  30  minutes. 


7.  Add  10  gallons  (37*8  l)  of  water 
to  steaa  kettle,  alx  in  salt,  oil 
and  heat  to  a boll. 

8.  Add  noodles  end  cook  with 
constant  stirring  until  tender 
(l8- 20  minutes). 

9.  Rinse  thoroughly  with  cold  water, 
drain,  and  eet  aside  for 


10.  Set  cheeses  aside  for  panning. 

11.  Pan  according  to  instructions. 

12.  Heat  pans  of  covered  laeagna  in 
a 325°P  ( l63°C ) oven  to  an  internal 
temperature  of  (7k°C)  (30  minutes) 

13.  Corur.  mark  and  freese 
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fnalm  Innmtloot 

Layer  1 ■ Sauce,  1 lb  (*54g),  spread  evenly  over  bo t con  of  1/2-clse  seen  table  pen. 
Layer  2 - Mood lea,  6 os  (170g), spread  evenly  over  sauce. 

Layer  3 • Pilling,  6 os  (170g), spread  evenly  over  noodles. 

Layer  4 - Mosserella  cheese,  2 os  (56g),  spread  evenly  over  filling. 

Layer  5 * Sauce,  1 lb  (454g),  spread  evenly  over  cheese. 

Layer  6 • Hoodies,  6 os  (170g),  spread  evenly  over  sauce. 

Layer  7 • Filling,  6 os  (170g),  spread  evenly  over  noodles. 

Layer  6 - Mosserella  cheese,  2 os  (5fcg),  spread  evenly  over  filling. 

Layer  9 • Hoodies,  6 os  (170g),  spread  evenly  over  cheese. 

Layer  10  • Sauce,  1 lb  (454g),  spread  evenly  over  noodles. 

Layer  11  - Parmesan  cheese,  1-1/2  os  (43g),  spread  evenly  over  sauce. 

Heces: 

1.  Four  and  one  quarter  pounds  (1930g)  of  fresh  onions  nay  be  used  to  replace  dehy- 
drated onions  In  step  3. 

2.  One  and  one-half  ounces  (43g)  of  fresh  parsley  leaves  nay  be  used  to  replsce 
dehydrsted  parsley  In  step  6. 

3.  Forauls  makes  13  pans,  esch  psn  contains  8 servings  (10  os  or  284g). 

4.  Reheat  pans  covered  In  convection  oven  at  325*  or  163*C  to  an  Internal 
temperature  of  160*F  (71*C)  (1  hour,  20  minutes).  Allow  reheated  >»ns  to  stand 
at  room  temperature  uncovered  for  15  minutes  before  cutting  to  allow  sauce  to 
flrn. 

5.  Sauce  weighs  9.4  lbs  per  gallon  (1108g 

6.  Bach  pound  of  dry  lasagne  noodles  cooks  to  3.1  lbs  (!407g). 

7.  Five  36-os  (1021g)  cans  of  canned  tonato  juice  concentrate  nay  be  substituted 
for  tonato  paste  in  step  3. 
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Maat: 

1.  BMf,  boneless,  ground  - 8905-31C-285-2075 
MIL-B-003854  (a)  Typ*  I 

Vegetable 

2.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 
KIL-G-35008 

3.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-0-533-  Style  1,  Color  (A) 

4.  Parsley,  dehydrated,  flakes  - 8915-4830-975-0530 
WL-P-35090 

5.  Toaatoes,  canned,  whole  - 8915-5870-582-4060 
FED-JJJ-T-51,  type  I 

6.  Toaatoes,  canned,  paste  - 8915-5910-127-9303 

FED- J J J-T-0057 9 (AGR  - CAMS)  Type  I or  II,  Cone.  (B)  or  (C),  Texture 
1 or  2. 

Dairy,  Eggs  and  Condiaent: 

7.  Cheese,  cotUge  - 8910-2000-126-3406 
FED-C-C-281,  Type  I or  II,  Class  (A)  or  (B) 

8.  Cheese,  Mossarella  - 8910-2040-782-2837 
MIL-C-35088,  Type  I,  Class  4. 

9.  Cheese,  paraesan,  grated  - 8910-2030-782-3765 
FED-C-C-285,  Type  I or  III,  Clas  1 or  2. 

10.  Egg,  whole,  frosen  - 8910-2180-127-8252 
MIL-E-1037,  Type  I,  Class  1,  2 or  3 

11.  Lasagne,  noodles  - 8920-7390-782-21  - 

FED-N-M-0051  (Army  - GL),  Group  I,  Type  A,  Class  I,  Style  A,  Fora  ii. 

12.  Salad  oil,  vegetable  - 8945-12240-616-0081 
FED-J  J J -S-0030  (Any  - GL)  Type  B 

13.  Sugar,  granulated  8925-8740-127-3074 
FED-JJJ-S-00791  (Aray-  GL),  Type  I,  Class  (A) 

14.  Bay  leaves  - 8950-12560-170-9561 
FED-EE-S-631,  Type  I 


80 


iamaft  <cont> 


15.  Oregano  - 8950-13310-382-1402 
FED-EE-S-631,  Type  II 

16.  Pepper,  bleck  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

17.  Pepper,  cayenne  - 8950-13370-170-9565 
FED-EE-S-631,  Type  II 

18.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

19.  Thyme  - 8950-13750-616-5483 
FED-EE-S-631,  Type  II 

SPECIAL 

20.  Col-Flo-67  - Special  Procurement 
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Cabbage  Roll* 


Yield:  100  portions 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Cabbage,  fresh, heads 

36.96 

30.00 

13620 

1.  Trim,  wash  and  core  cabbage. 
Cover  and  cook  in  boiling  salted 
water  for  7-10  minutes  until  leaves 
are  pliable. 

2.  Drain:  immerse  in  cold  water  to 
stop  cooking.  Separate  leaves. 

Bacon  chopped 

1.23 

1.00 

454 

3.  Rehydrate  onions  with  prescribed 

Onions,  dehydrated 

0.54 

0.44 

200 

water,  and  drain. 

Garlic,  dehydrated, powder  0.01 

0.01 

4 

4.  Saute  chopped  bacon  In  tilt  fry 

Water,  tap 

?-70 

3.00 

1362 

pan;  add  rehydrated  onions  and 
saute  also.  Add  dehydrated  garlic. 

Beef  ground 

29.57 

24.00 

10896 

5.  Rehydrate  rice  with  weighed 

Salt,  table 

0.39 

0.31 

l4l 

amount  of  water. 

Catsup,  tomato 

2.16 

1.75 

795 

6.  Combine  onion  mixture,  beef,  salt, 

Worcestershire  sauce 

0.93 

0.75 

341 

catsup,  Worcestershire  and  rehydrated 

Rice,  instant  dry 

I.85 

1.50 

681 

rice.  Mix  lightly  but  thoroughly. 

Water,  tap 

3-73 

3-03 

1376 

7.  Place  2-1/2  oz.-(70  g)  meat  mix- 

ture  on  each  leaf. 

8.  Fold  sides  of  leaf  over  meat  and 
roll  tightly. 

9.  Place  seam  side  down  in  l/2  steam 
table  pans. 

10.  Shred  remaining  cabbage  and 

spread  over  top  of  rolls. 


Tomato  paste. 
(26%  solids) 

4.62 

3.75 

1703 

11.  Blend  sauce  ingredients  together 
and  pour  equal  amounts  over  cabbage  - 

Sugar  granulated 

2.00 

1.63 

740 

16  oz/pan  (454  g). 

Lemon  Juice 

1.23 

1.00 

454 

12.  Bake  for  1 hour  in  revolving 

Soup  fit  gravy  base(beef) 

0.15 

0.13 

59 

350°F  ( 176°c)  oven  to  l65°F  internal 

Water,  hot 

10.93 

8.88 

4031 

temperature . 

13.  Cover,  mark  and  freeze. 

Total 

100.00 

81.18 

35857 

Notes: 

1.  Reheating  - Reheat  in  350°F  (l76°c)  convection  oven  until  product  internal 
temperature  is  no  less  than  l60°F.  (71°C). 
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SlttUi  toll* 


Maa  t 

1.  Bacon,  slabbed  - 8905-50-551-9908 

FED-PP-B-0081  (Army-GL),  Type  11,  Form  B,  Style  2,  Claes  2 or  3. 

2.  Beef,  boneless,  ground  - 8905-310-285-2075 

MIL-B-003854  (GL),  Type  I. 

Vegetable 

3.  Cabbage,  fresh  - 8915-3530-616-0194 

FED-HHH-C-26 

4.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 

MIL-G-35008. 

5.  Juice,  lemon.  Instant  - 8915-4380-124-1950 

MIL-J-43430 

6.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 

FED- JJ J-0-53 3 , Style  1,  Color  (A). 

7.  Rice,  parboiled  - 8920-7700-263-6425 

FED-N-R-351,  Cla^a  I. 


I 

i 

j 


8.  Tomato,  paste  - 8915-5910-127-9303 

FED-JJJ-T-00579  (AGR  CtMS),  Type  I or  II,  Cone.  (B)  or  (C),  Texture  1 or  2. 

Dairy.  Eggs.  & Condiment 

9.  Catsup,  tomato  - 0950-12630-127-9789 

FED-JJJ-C-91,  Type  I or  II,  Flavor  style  I. 

10.  Soup  & gravy  base,  beef  - 8935-10310-753-6423 

MIL-S-43690,  Type  I. 

11.  Sugar,  granular  - 8925-8740-127-3074 

FED-JJJ-S-00791  (Army-GL),  Type  I,  Class  (A) 

12.  Pepper,  Mack  - 8950-13360-127-8067 

FED-EE-3-631,  Type  II. 

13.  Salt,  :sble  - 8950-13680-262-8886 

FED-Stt-S-31, 

14.  Worcestershire  sauce  - 8950-13790-082-6177 

FED- EE-W-00600  (Army-GL) . 
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Yield:  100  portions 

Chill  Macaroni 

L-28-1 

Each  portion:  l-l/4  cup  ( 300  ml) 

Ingredients 

Percentages 

Pounds 

Grams 

Procedure 

Macaroni,  dry 
Salt,  table 

12.72 

0.42 

6.00 

0.20 

2724 

91 

1.  Cook  the  macaroni  in  6 gallons 
of  boiling  salt-water  for  10- 15 
minutes.  Rinse,  drain  and  cool. 
Set  aside. 

Beef,  boneless, 
ground 

50.89 

24.00 

IO896 

2.  Brown  beef  in  appropriate  steam 
kettle.  After  browning,  drain 
liquid  and  discard. 

Garlic , dehydrated , 
powder 

0.01 

0.01 

5 

3.  Add  dry  seasonings,  onions, 
tomato  paste  and  canned  tomatoes  to 

Onions,  dehydrated, 
chopped 

0.53 

0.25 

114 

meat.  Mix  thoroughly  and  simmer 
20  minutes. 

MSG 

0.05 

0.02 

9 

Paprika,  ground 

0.27 

0.13 

59 

Pepper,  cayenne 

0.01 

0.01 

5 

Salt,  table 

1.33 

0.63 

286 

Chili  powder 

0.79 

0.37 

168 

Bay  leaves,  ground 

0.01 

0.01 

2 

Tomato  paste, (2 6%  solids)  7.09 

3-31* 

1516 

Tomatoes,  canned, 
crushed 

25.88 

12.21 

5543 

4.  Add  macaroni , adjust  volume  to  8 
gallons  (30.2  l),  blend  and  heat  to 
180°F  (82°C). 

5.  Weigh  5 lbs  (2270  g)  of  chili 
macaroni  into  each  l/2  steam  table 
pan. 

6.  Cover,  label  and  freeze  in  blast 
freezer. 

Total  100.00  47.18  21418 


Notes : 

1.  Reheating  - A.  Reconstitute  in  convection  oven  at  350°F  (176°C)  until 

internal  temperature  reaches  at  least  l60°P  (71°C).  Do  not 
loosen  or  remove  cover.  OR 

B.  Reconstitute  in  15  psi  steam  cooker  with  above  conditions. 

2.  Five  pounds  (2270  g)  serves  7 men. 
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L-28-1 


Moat 


1.  Bsaf,  boneless,  ground  - FSN-8905-310-285-2075 
MIL-B-003854  (GL),  Typo  Z. 


Vegetable* 


2.  Garlic,  dehydrated,  powder  - FSN-8915-4 110-616-5465 
MIL-G-35008 


3.  Onions,  dehydrated,  chopped  - FSN-8915-4720-128-1179 
FED-JJJ-0-533,  Style  1,  Color  (A) 


4.  Tomatoes,  canned  whole  - FSN-8915-5870-582-4060 

FED-JJ-T-00579  (AGR-C&MS),  Type  I or  II,  Cone.  (B)  or  (C),  Texture  1 or  2 


Dairy.  Eggs  & Condiments 


6.  Macaroni,  dry  - FSN-8920-7410-125-9440 

FED-N-M-0051  (Army  - GL),  Group  I,  Type  A,  Class  I,  Style  A,  Form  11 


7.  Bay  leaves  - FSN-8950-1256) -170-9561 
FED-EE-S-631,  Type  I. 


8.  Chili  powder  - FSN-8950-12690-753-2962 
MIL -C -33 94 


9.  MSG  - FSN-8950-13190-2  63-2786 
FED-EE-M-591 


10.  Paprika,  ground  - FSN-8950-13320-170-9563 
FED-EE-S-631,  Type  II 


11.  Pepper,  cayenne  - FSN-B950-13370-170-9565 
FED-EE-S-631,  Type  II,  B 


12.  Salt,  table  - FSN-8950-1360-262-8886 
FED-SS-S-31 
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Creamed  Oround  Beef 


Tit Id:  100  portion* 


Each  portion:  1 cup  (2k0  ml) 


lent* 


ounds 


Grams 


Procedure 


Beef  boneless, 

30.0k 

2k.  00 

IO896  1.  In  a steam  kettle  of  suitable 

ground 

size,  brown  the  ground  beef  (mixer 
on  slov  speed).  After  browning, 

drain  and  discard  liquid. 

Celery,  ground  0.01 

black  0.0k 

gravy  base  (beef)  2.06 
ted  1.26 


2.  Add  ground  celery,  pepper,  soup 
& gravy  base  and  onions  to  beef. 
Mix  thoroughly. 


Col -Flo  67  starch 

2.12 

1.70 

772 

— - - — — ......  — 

i 

3.  While  meat  is  browning  blend 

Flour, wheat  pastry 

2.35 

1.88 

85k 

starch  and  flour  into  l/2  the 

* 

Water,  tap 

5k. 18 

k3.20 

196k9 

required  water  to  make  a slurry, 
k.  Trun  off  steam.  With  mixer  on 
slov  speed  pour  in  slurry.  After 
thorough  blending,  heat  to  thicken. 
(Cook  for  20  minutes  at  190°F(88°C). 

Nonfat  dry  milk 


5.  Mix  milk  with  remaining  vatT  to 
rehydrate  milk.  With  heat  off  and 
mixer  on  slov  speed,  blend  in  milk. 
Heat  to  170°F  (77°C)  being  careful 
not  to  scorch.  Bring  volume  to  6.25 
gallons  (23.28). 


6.  Weigh  5 lbs  (2270  g)  product 
into  1/2  steam  pans. 


Cover,  label,  and  freeze. 


Notes: 


1.  Volume  = 6.25  gallons  (23.2  l)  100  portions. 

1 Cup  * 10  oz  (28k  g)  by  vt. 

2.  Reheating  - Reheat  in  a convection  oven  at  350°F  (1760c)  until  product 
internal  temperature  reaches  a minimum  of  l60°F  (71°C). 


= P] 


mi 

1.  luf,  boneleee,  ground,  8903-310-285-2075 
MIL-B-003854  (CL),  Typo  Z 

Voootoblo 

2.  Onion,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-0-533 , Style  1,  Color  (A), 

Deirr . Egg  4 Condiment 

3.  Flour,  wheat,  pastry  - FSN-8920-7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B,  Style  2. 

4.  Milk,  non  fat,  dry  - 8910-2500-151-6465 
MIL-M-0035052  (GL),  Type  II,  Style  A,  a a Modified. 

5.  Soup  t gravy  base,  beef  - 8935-10310-753-6423 
MIL-S-43690,  Type  I. 

6.  Pepper,  black  - 8950-13360-J.27-8067 
FED-EE-S-631,  Type  II. 

Special 

7.  Celery,  ground  - special  procurement. 

8.  Col-Flo-67  - Special  Procurement. 
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Mot  Loaf  with  Brown  Gravy 


1-35 


Yield:  100  portions  Each  portion:  6 oz  meat  ( 170g) 

4 oz  (120  ml)  gravy 
Temperature:  325°F  ( l63°C)  Oven 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Onions,  dehydrated 
chopped 

0.25 

0.18 

82 

1.  Rehydrate  onions  in  excess  water 
10  minutes,  drain. 

Peppers,  sweet,  fresh 
green  (finely  chopped) 

0.70 

0.50 

227 

2.  Saute  onions,  peppers  and  celery 
in  shortening  until  lightly  browned. 

Celery,  fresh,  finely 
chopped 

1.4l 

1.00 

454 

Cool  to  60°F  (l6°C)  and  save  for 
step  3* 

Shortening  or  vegetable  0.70 
oil 

0.50 

227 

Beef,  boneless,  ground 

42. 06 

30.00 

13620 

3.  Combine  sauteed  vegetables,  bread 

Eggs,  whole,  beaten 

1.82 

1.30 

590 

crumbs,  beef,  eggs,  seasonings  and 

Salt,  table 

O.56 

0.40 

182 

water  in  mechanical  mixer  and  mix 

Pepper,  black 

0.04 

0.03 

14 

lightly  (enough  to  complete  mixing). 

Bread  crumbs,  dry 

5.61 

4.00 

1816 

4.  Place  2 lbs,  8 oz  (1135  g)  in 

Water,  tap 

8.41 

6.00 

2724 

each  greased  bread  pan  (8-1/2"  x 

Shortening,  or  vege- 
table oil 

0.70 

0.50 

227 

4-1/2"  x 2-3/4"). 

5.  Heat  uncovered  in  325°F  (l63°C) 
oven  to  an  internal  temperature  of 
l65°P  (74°C)  (l  hour,  20  minutes). 
Place  in  freezer  or  refrigerator  to 
bring  temperature  down  to  60°F(l6°C) 
Slice  9/l6  inches  thick  (3  oz  (85  g) 

slices).  Place  20  slices  to  each 
pan,  10  on  each  side  shingled.  Hold 
for  step  9- 


Gravy 

Meat  drippings  and 

2.10 

1.50 

681 

6.  Heat  fat  in  steam  kettle. 

clear  fat  or  shortening 
Plour,  wheat,  pastry 

1.40 

1.00 

454 

7.  Sprinkle  flour  evenly  over  fat 
and  cook  10  minutes. 

Col-Plo-67  Starch 

0.(0 

0.50 

227 

8.  Combine  starch,  stock  or  water 

Stock  or  cold  water 

32.96 

23.50 

10669 

and  remaining  ingredient  together, 

Pepper,  black 

0.01 

0.01 

4 

heat  to  180°F  (82°C)  and  add  slowly 

Canuasl  coloring  liquid 

0.01 

0.01 

4 

to  fat  flour  mixture.  Mix  thoroughly 

Soup  & gravy  base 
beef  flavored 

0.56 

0.40 

182 

and  cook  for  20  minutes.  Bring  volume 
back  to  3 gallons  (ll.l  l)  vith  hot 

water. 


28 


9*  Pour  2 lbs,  8 os  (1135  g)  of 
gravy  over  each  pan  of  neat  loaf. 
10.  Cover,  label  and  freeze. 


Notes: 

1.  As  a substitute  in  step  1 for  dehydrated  onions,  1.26  lbs  (572  g)  of  fresh 
onions  nay  be  used. 

2.  As  a substitute  In  step  2 for  fresh  peppers,  1.50  oz  (68l  g)  dehydrated 
green  peppers  nay  be  used. 

3.  Formula  yields  10  pans,  each  pan  feeds  10  asn  a 6 oz  (170  g)  serving. 

U.  Reconstitute  pans  covered  In  325°?  (1630c)  convection  oven  to  l60°F  (71°C) 
Internal  temperature  (l  hour). 

5.  Bread  dry  broken  nay  be  substituted  for  bread  crunbs  as  follows:  rxace 
formula  water  from  step  3 In  broken  bread  and  ship  until  large  pieces 
are  unidentifiable.  Press  out  and  discard  excess  water. 

6.  Vegetables  In  step  1 and  2 nay  be  ground  rather  than  finely  chopped. 
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Meat  Loaf  with  Brown  Gravy 


1.  Baaf,  boneless,  ground  - 8905-310-285-2075 
M1L-B-003854  (GL)  Type  I. 


Vegetables 


2.  Celery*  fresh  - 8915-3630-252-3783 
FED-HKH-C-00181  (AGR-C6MS) 


3 Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-Style  1,  Color  (A) 


*.  Peppers,  met,  freeh  - 8915-5150-127-8006 
FED-HHH-P-246 


Dairy . Fees  end  Condiment 


5.  Breed,  cruabs  - 8920-6285-141-0136 
HIGH  COMMERCIAL  GRADE 


6.  Eggs | whole,  froeen  - 8910-2180-127-8252 
MIL-I-1037  Type  I,  flees  1,  2 or  3 


7.  Hour,  wheat,  pastry  - FSN  8920-7287-165-6898 
FHD„H-F-481,  Type  IV,  Class  B,  Style  2. 


8.  Food  coloring,  caramel  - 8950-12940-782-2181 
MIL-F-35093 , Type  V. 


Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Army  - GL),  Type  II,  Class  1 


10.  Soup  end  gravy  base,  beef  - 8935-10310-753-6423 

MIL-S-43690-Type  I. 


11.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II  - 


12.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31. 


Special 

13.  Col-Flo-67  - Special  Procurement 
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Salisbury  Steak  with  Brown  Gravy 

Yield:  100  portions  Each  portion:  1 stouK 


F 

[ 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Milk,  nonfat,  dry 

0.65 

0.4l 

186 

1.  Reconstitute  milk  and  blend 

Water,  warm 

6.83 

4.31 

1957 

crumbs  with  milk. 

Treed,  crumbs 

2.28 

1.44 

65I* 

Beef,  boneless, jround 

1*7.55 

30.00 

13620 

2.  Rehydrate  onions  in  excess  water; 

Onions,  dehydrated, 

0.59 

0.37 

168 

drain. 

chopped 

3.  Combine  milk,  bread  crumbs  and 

Eggs,  whole 

I.58 

1.00 

454 

onions  with  beef  and  remaining 

Pepper,  black 

0.03 

0.02 

9 

ingredients.  Mix  on  low  speed, 

Salt,  table 

0.59 

0.37 

168 

lightly  but  thoroughly. 

Wo*.*cestershlre  sauce 

0.30 

0.19 

86 

•4.  Shape  into  oval  patties  3/**" 

(1.9  cm)  thick  weighing  6 oz  (170  g) 
on  patty  former. 

5.  Place  on  lightly  greased  pans  or 
on  rarchment  paper.  Bake  1 hour  at 
325°F  (l63°C)  to  at  least  l65°F 
(74°c)  internal  temperature.  Hold 
for  step  9- 


Gravy 

0.44 

6.  Mix  all  Ingredients  except  water 

Flour,  wheat,  pastry 

O.70 

200 

Col -Flo -67  Starch 

0.70 

0.44 

200 

togethex  until  blended.  Put  in 

Water,  tap 

36.69 

23.15 

10510 

steam  kettle. 

Soup  & gravy  base, beef 

1.49 

0.94 

427 

7.  Add  water  olowly  to  the  ingred- 

Garlic  powder 

0.01 

0.01 

4 

lents  while  stirring  vigorously. 

Pepper,  black 

0.01 

0.01 

4 

8.  Turn  on  steam  and  heat  for  20 
minutes  at  200°F  ( 93°C) • Adjust 
volume  to  3 gallons  (11.4  l). 

9.  Place  10  steaks  per  half  steam 
table  pan.  Pour  2.5  lbs  (1135  g) 
of  gravy  over  steaks. 

Total 

100.00 

63. 10 

2864  7~ 

Notes : 

1.  Reheat  at  350°P  (l76°c)  in  convection  oven  until  product  temperature  reaches 
no  less  than  l60OF  (71°C). 


t 
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Hill 

1.  Im!,  boneless  fro  uni  - F8M-8905-3 10-285-207 5 
MXL-B-003854  (CL),  Type  X. 

VMittbli 

2.  Onion,  dehydrated,  chopped  - FSN-8915-4720-128-1179 
FED-JJJ-0-533,  Style  1,  Color  (A). 

3.  Garlic,  dehydrated,  powder  - FSN-8915-4110-616-5465 
MXL-C-35008 

Dairy.  Eaaa  4 Condiments 

4.  Bread,  crunba  - FSN-8920-6285-141-0136 
High  commercial  grade. 

5.  Egga,  whole,  froxen  - FSN-8910-2180-127-8252 
HIL-E-1037,  Type  I,  Class  1,  2,  or  3. 

6.  Flour,  wheat,  pastry,  FSN-7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B,  Style  2. 

7.  Milk,  nonfat  dry  - FSN-8910-2500-151-6465 
ME.-M-003 5052  (GL),  Type  II,  Style  A,  as  Modified. 

8.  Soup  & gravy  base,  beef  - FSN-893 5-10310-753-6423 
MIL-S-43690,  Type  I. 

9.  Pepper , black  - FSN-8950-13360-127-8067 
FED-EE-S-631,  Type  II. 

10.  Salt,  table  - FSN-8950-13680-262-8886 
FED-SS-S-31 

11.  Worcestershire  sauce  - FSN-89 50-13790-082-6177 
FED-EE-W-00600  (Army-GL) 

Special 

12.  Col-FlO' 67  - Special  Procurement 
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Salisbury  Steak  vlth  Tomato  Ora 


Yield:  100  portions 


Each  portion:  i •v-a*  ana 

4 r>r  gravy 
( l20  m. ) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Nonfat  dry  milk 

0.63 

0.41 

186 

1.  Reconstitute  milk  vlth  water 

Water,  tap 

5.74 

3.75 

1703 

provided. 

Bread  crumbs,  dry 

2.32 

1.50 

681 

2.  Add  milk  to  bread  crumbs,  let 

Beef,  boneless,  ground 

46.29 

30.00 

13620 

stand  5 minutes. 

Onions,  dehydrated, 

O.58 

O.38 

173 

3.  Combine  bread  mixture  with  beef 

chopped 

and  remaining  ingredients;  mix 

Egg,  whole,  beaten 

1.59 

1.03 

468 

lightly  but  thoroughly. 

Pepper,  black 

0.03 

0.02 

9 

4.  Shape  into  oval  portions  3/4" 

Salt,  table 

0.58 

0.38 

173 

(1.9  cm)  thick  weighing  6 rz 

Worcestershire  sauce 

0.29 

0.19 

86 

(170  g)  on  Hollynatlc. 

5.  Place  on  lightly  greased  pans. 
Bake  1 hour  at  325°F  ( l63°C)  to 
at  least  l65°F  (74°C)  internal. 
Hold  for  step  10. 


Onions,  dehydrated, 

0.29 

0.19 

86 

6.  Combine  all  Ingredients  and 

chopped 

make  a slurry. 

Shortening 

2.31 

1.50 

681 

7.  Add  slurry  to  steam  kettle. 

Flour,  wheat,  pastr/ 

1.54 

1.00 

454 

8.  Heat  for  20  minutes  at  200°P 

Col -Flo  67  Starch 

0.77 

0.50 

227 

(93°C). 

Water,  tap 

32.94 

21.35 

9693 

9.  Adjust  volume  to  4 gallons 

Tomato  paste.  (2690 

3-32 

2.15 

976 

(15.1  1). 

solids) 

10.  Place  10  steaks  per  half  steam 

Pepper,  black 

0.01 

0.01 

4 

table  pan.  Pour  2.5  lbs  (1135  g)  of 

Soup  A gravy  base(beef) 

0.77 

0.50 

227 

gravy  over  steaks. 

11.  Cover,  label  and  freeze. 

Total 


Notes : 


1.  Reheat  at  350°F  (176°C)  until  product  temperature  reaches  no  less  than 
l60°F  (71°C)  internal. 


amiBiELiailt  sUft  lg«H9.QrMx 
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Hut 

1.  Beef,  bonelees , ground  - 8950-310-285-2075 
MIL-B-003854  (a),  Typo  I. 

Vegetable 

2.  Onions,  dohydrstod,  chopped  - 8915-4720-128-1179 
PED-JJJ-O-533,  Stylo  1,  Color  (A) 

3.  Tom to,  poo to  - 8915-5910-127-9303 

FED-JJJ-T-00579  (AGE-CAMS),  Typo  Z or  II.  Cone.  (B)  or  (C),  Toxturo  1 or  2. 

Dairy.  Eooo  A Condiment 

4.  Brood,  crunbe  - 8920-6285-141-0136 
High  cooaarciol  grodo 

5.  Eggo,  whole,  frosen  - 8910-2180-127-8252 
MIL-E-1037 , Typo  I,  Class  1,  2 or  3 

6.  Flour,  wheat,  poetry  - 8920-165-6898 
FED-H-F-00481  (Army  - GL)  Type  4,  Blass  B.  Style  1. 

7.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-003 5052  (GL),  Type  II,  Style  A,  as  Modified 

8.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Aray-GL),  Type  II,  Class  1. 

9.  Soup  A gravy  base,  beef  - 8935-10310-753-6423 
MIL-S -43690,  Type  I. 

10.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

11.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-631 

12.  Worcestershire  sauce  - 8950-13790-082-6177 
FED-EE-W-00600  (Army  - GL) 

Special 

13.  Col -Flo-67  - Special  Procurement. 
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Yield:  100  portions 


Spaghetti  with  Heat  Balls 

Each  portion: 


L-39 

3 meat  balls 

2/3  cup  sauce  (160  ml) 

1 cup  spaghetti  (2k0ral) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Sauce 

Garlic  powder 

0.01 

0.01 

6 

1.  Combine  all  ingredients  in  steam 

Onion,  dehydrated, 

0.39 

0.1*0 

182 

kettle  txcept  tomato  paste.  Heat 

chopped 

to  l8C°F  (82°c),  stirring  constantly. 

Bay  leaves,  ground 

0.01 

0.01 

2 

2.  Simmer  for  30  minutes  with 

Oregano,  ground 

0.03 

o.ol* 

16 

occasional  stirring.  Add  tomato 

Pepper,  cayenne,  red 

0.01 

0.01 

6 

paste,  mix  well. 

Tomatoes,  canned, 

19.39 

20.00 

9080 

3-  Bring  volume  to  5-5  gallons 

crushed 

(20.1*  1)  with  hot  water.  Cover  and 

Tomato  paste  (2 Gf> 

7.00 

7.22 

3278 

hold  for  step  8. 

solids) 
Salt,  table 

0.68 

0.70 

316 

Sugar,  white 

2.66 

2.7k 

121*5 

Thyme,  dehydrated 

0.01 

o.ol* 

16 

Water,  tap 

18.U2 

19.00 

8628 

Meat  Balls 
Onions,  dehydrated, 

0.59 

0.61 

276 

1*.  Mix  ingredients  for  meatballs  in 

chopped 
Water,  tap 

2.17 

2.23 

1013 

a mixer  thoroughly  but  lightly. 

5.  Form  into  2 02  ( 56g)  meatballs. 

6.  Bake  in  325°F  (l636c)  revolving 

Beef,  boneless,  ground 

29.09 

30.00 

13620 

Bread  crumbs,  dry 

2.25 

2.32 

1055 

oven  uncovered  for  30  minutes,  or 

Nonfat  dry  milk 

2.25 

2.32 

1055 

until  temperature  internally  reaches 

Eggs,  whole,  beaten 

1.27 

1.31 

595 

l65°F  (7l*°C). 

Pepper,  black 

0.01 

0.01 

6 

7.  Place  21  meatballs  in  steam 

Salt,  table 

0.50 

0.52 

236 

table  pans  (f  size). 

8.  Pour  3 lbs  (l362g)  of  sauce  over 

each  pan  of  meatballs. 

9.  Cover,  label  and  f-eeze. 

Spaghetti,  dry 

12.5k 

12.93 

5872 

10.  Add  salt  to  6 gallons  (23  l) 

Salt,  table 

0.30 

0.31 

11*0 

water,  heat  to  a boil. 

Oil,  vegetable 

0.1*0 

0.1*1 

185 

11.  Stir  in  spaghetti  and  oil.  Re- 

heat  to  boiling.  Stir  frequently. 
Cook  about  12  minutes  or  until 
slightly  undercooked. 


35 


L-39 


Ingredients 

■i^n1  hi 

Pounds 

Orams 

Procedure 

12.  Rinse  the  spaghetti  thoroughly 
with  water  to  wash  off  excess 
starch. 

13.  Weigh  4.7  lbs  (2134g)  of  cooked 
spaghetti  Into  l/2  steam  table  pans. 

14.  Cover,  label  and  freeze. 

Total 

103.14 

Sauce  volume  5*5  gallons  (21.1  l)/lOO  nan  portion. 

Meatball  weight  - 2 oz  (56g)  each. 

Meatballs  (21  per  pan)  serves  7. 

Reconstitute  sauce  and  meatballs  In  convection  oven  at  325°F  (l76°C)  to 
an  Internal  temperature  of  l6o°F  (71°C)(l  hour,  15  minutes). 
Reconstitute  spaghetti  In  boiling  water  (3  minutes). 

Three  pounds,  (l3^2g)  of  fresh  onions  may  be  substituted  for  step  1. 


j 
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ggghsttl  with  Meat  Balia 

Hut 

1.  Beef,  boneless,  ground  - 0905-310-285-2075 

MIL-B -003854  (OL),  Type  I. 

Vegetable 

2.  Garlic , dehydrated,  powder  - 8915-4llO-6l6-5465 

MTL-G-35008 

3.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 

FBD-JJJ-O-533,  Style  1,  Color  (A) 


k.  Tomato,  paste  - 8915-5910-127-9303 

FED-JJJ-T-00579  (A0R-C&MS) , Type  I or  II,  Cone.  (B)  or  (C),  texture  3 

Dairy,  Eggs  & Condiment 
~5~.  BreadT  curmb  - 0920-6285-141-0136 
High  commercial  grade 

6.  Egg,  whole,  frozen  - 8910-2180-127-8252 

MIL-E-IO57,  Type  I,  Class  1,  2,  or  3. 

7.  Milk,  nonfat,  dry  - 8910-2500-151-6465 

M: L-M-0035052  (OL),  Type  II,  Style  A,  as  modified 


8.  Spaghetti,  dry  - 8920-7020-125-9441 

HSD-N-M-0051  (Army-OL),  Group  II,  Type  A,  Class  I,  Style  A,  Form-i 

9.  Sugar,  granular  - 8925-8740-127-3074 

FED-JJJ-S -00791  - (Aray-GL),  Type  I,  Class  (A). 

10.  Bay  leaves  - 8950-12560-170-9561 
FED-EE-S-631,  Type  I. 

11.  Oregano  - 8950-13310-582-1402 

FED-EE-S-631,  Type  II 

12.  rti.^per,  black  - 895O-I336O-127-8067 

FED-EE-S-631,  Type  H 

13.  Pepper,  cayenne  - 8950-13370-170-9565 

FED-EE-S-631,  Type  II,  B. 

14.  Salt  - 8950-13680-262-8886 

FED-SS-S-31 

15.  Thyme  - 8950-13750-616-5483 

FED-EE-S-631,  Type  II 


or  2 
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Yield:  100  portions 


Spaghetti  with  Meet  Sauce  L-36 

Each  portion:  1 cup  sauce  (240  ml) 

1 cup  spaghetti  (240  mi) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Spaghetti , dry 

13.29 

12.26 

5586 

1.  Add  salt  to  6 gallons  (23  l) 

Salt,  table 

0.34 

0.31 

140 

of  water;  heat  to  boiling. 

Oil,  vegetable 

0.54 

0.50 

227 

2.  Stir  in  spaghetti  and  vegetable 
oil.  Cook  about  15  minutes  or  until 
slightly  undercooked. 

3.  Rinse  the  spaghetti  thoroughly 
with  water  to  wn  :1:  off  excess 
starch. 

4.  Weigh  4.7  lbs  (2134  g)  of  cooked 
spaghetti  into  1^2  steam  table  pans. 

5.  Cover,  label  and  freeze. 

Beef,  boneless,  ground 

27.10 

25.00 

11350 

6.  Place  ground  beef  in  steam 

Tomato  paste  (26$  sol ids) 12. 47 

II.50 

5221 

kettle,  cook  until  redness  disappears 

Tomatoes,  canned, 
crushed 

27.64 

25.50 

11577 

7.  Drain  off  excess  liquid  from 
meat  and  discard. 

Garlic,  powder 

0.01 

0.01 

6 

8.  Combine  all  ingredients  with 

Salt,  table 

0.50 

0.46 

209 

water,  mix  thoroughly  and  add  to 

Oregano,  ground,  dry 

0.01 

0.01 

6 

cooked  beef. 

Pepper,  cayenne,  red 

0.01 

0.01 

6 

9.  Heat  to  l8Q°F  (82°C)  and  simmer 

Thyme,  ground,  dry 

0.01 

0.01 

6 

covered  for  30  minutes  (mixer  on 

Sugar,  white 

0.68 

0.63 

286 

low  speed). 

Bay  leaves,  ground 

0.01 

0.01 

2 

10.  Bring  volume  back  to  7.8  gallons 

Water,  tap 

17.18 

15.85 

7196 

(29.5  l)  mix  thoroughly. 

Col-flo-67  3tarch 

0.21 

0.19 

86 

11.  Place  5 lbs  (2270  g)  of  sauce 
into  steam  table  pan. 

12  Cover,  label  and  freeze. 

Total 

100.00 

92.25 

41884 

Notes : 

1.  Yield  for  spaghetti  approximately  3*5*1« 

2.  Reconstitute  by  heating  in  350°F  (1T6°c)  convection  oven  to  an  internal 
temperature  of  l60°F  (71°C)  (l  hour,  15  minutes). 

3.  Each  5-lt  (2270  g)  steam  table  pan  of  sauce  should  serve  9 portions. 

4.  Reconstitute  spaghetti  in  boiling  water  (3  minutes). 
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Spaghetti  with  Meat  8auoe 


L- 


1.  Beef,  boneless,  ground  - 8905-310-285-2075 

m-B-00385^  (OL),  Type  I, 

Vega table 

2.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 

MIL -0-35008 

^3.  Tomato *■,  canned,  whole  - 8915-5870-582-4060 
FKD-JJJ-T-571,  Type  I. 

4.  Tomato,  paete  - 0915-5910-127-9303 

FED-JJJ -T-00579  (AOR-G&MS),  Type  I or  II,  Cone  (b)  or  (c).  Texture  1 or  2. 

Dairy,  Bgga  & Condiment 

5.  spaghetti,  dry  - 0920-7820-125-9441 

FED-N-M-0051,  (Army-OL)  Group  II,  Type  A,  Claaa  I,  Style  A,  Form  1 

6.  Sugar,  granulated  - 8925-8740-127-3074 

FED -JJJ-S -00791  (Anay-GL),  Type  I,  Claaa  (A) 

"*7.  Bay  leaves  - 8950-12560-170-9561 
FED-EE-S-631,  Type  I. 

8.  Oregano  - 8950-13310-582-1402 

FED-EE-S-631,  Type  II. 

9.  Pepper,  cayenne  - 8950-13370-170-9565 

FED-EE-S-63I,  Type  II,  B 

10.  Salt,  table  - 8950-13680-262-8886 

FED-SS-S-31 

11.  Thyme  - 8950-13750-616-5483 

FED-EE-S-631,  Type  II. 

Special. 

12.  Col -Flo-67  - Special  Procurement. 
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8w»dish  Meat  B>11«  vith  Gravy 


L-4l 


Yield:  100  portions  Each  portion:  3 meatballs, 

l/3  cup  (80  ml ) 
of  gravy 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Onions,  dehydrated, 
chopped 

0.55 

0.1*2 

191 

1.  Add  vater  to  nonfat  dry  milk 
and  dehydrated  onions.  Mix  thorough 

Milk,  nonfat  dry 

0.42 

0.32 

145 

ly  and  let  stand  10  minutes. 

Vater,  tap 

8.1*5 

6.1*5 

2928 

2.  Combine  all  ingredients  vith 

Bread  crumbs,  dry 

3*77 

2.88 

1308 

beef  in  mixer  and  mix  lightly  but 

Eggs,  whole,  beaten 

1.31 

1.00 

1*51* 

thoroughly. 

Pepper,  black 

0.01 

0.01 

5 

3*  Form  into  2 ox  (56g)  meatballs. 

Salt,  table 

0.33 

0.25 

111* 

1*.  Bake  in  a revolving  oven  at 

Beef,  boneless,  ground 

39.96 

30.50 

1381*7 

350°F  (176°C)  to  Internal  tempera- 

ture  of  165°F  (74°C)  (35  minutes). 
5.  Pan  21  meatballs  per  half  steam 
table  pan.  Reserve  for  step  11. 


Orav£ 

O.76 

345 

6.  Add  l/2  of  formula  water  to 

Flour,  wheat,  pastry 

1.00 

Water,  tap 

1*1.26 

31.50 

11*301 

steam  kettle.  Combine  all  season- 

Col-flo-67 

1.00 

O.76 

3^5 

logs  except  flour  and  starch. 

Soup  and  gravy  base, 
beef 

1.87 

1.1*3 

61*9 

7.  Blend  thoroughly.  Heat  to  l80°F 
(82°c)  and  turn  off  steam. 

Garlic  powder,  dry 

0.01 

0.01 

5 

8.  Combine  remaining  water,  •'’lour 

Nutmeg,  ground 

0.01 

0.01 

5 

and  starch  to  make  a slurry. 

Oregano,  ground 

0.01 

0.01 

5 

9.  Add  slurry  slowly  to  steam 

Pepper,  black 

0.01 

0.01 

5 

kettle  containing  seasonings. 

Paprika,  ground 

0.03 

0.02 

10 

10.  Heat  mixture  at  200°F  (93°C) 
with  constant  stirring  for  20  min. 
Adjust  volume  to  4.5  gallons  ( 17  l) 

11.  Pour  2j  lbs  (ll35g)  of  gravy 
over  panned  meatballs. 

12.  Cover,  label  and  freeze. 

Total 

100.00 

~~7*-3V 

? 1*662 

Note: 

1.  Reconstitute  in  convection  oven  at  350°F  (176°C)  until  product  internal 
temperature  reaches  l60°F  (71°C)  (l  hour,  15  minutes). 
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Svediih  MMt  Balls 


1.  Beef,  boneleee,  ground  - 8905-310-285-2075 
m-B-003854  (QL),  Typo  I. 

Vegetable 

5T  Garlic,  dehydrated,  powder  - 8915-4 110-616-5465 
MIL -0-35008. 

3.  Onion,  dehydrated,  chopped  - 8915-4720-128-1179 
FKD-JJJ-O-533,  Style  I,  color  (*)• 

Dairy,  tut  k Condiment 
X.  Bread,  cnafcs  - 8920-6285 -141-0136 
High  commercial  grade. 

5.  Igga,  whole,  frozen  - 8910-2180-127-8252 

MIL-E-1037,  Type  I,  claea  1,  2,  or  3* 

6.  Flour,  wheat,  pastry  - 892O-I65-6898 

FSD-N-F-481,  Type  IV. 

7.  Milk,  nonfat  dry  - 8910-2500-151-6465 

MIL-M-OO35052  (OL),  Type  II,  Style  A,  as  modified. 

8.  Sour  & gravy  base  beef  - 8935-10310-753-6423 

MIL-S -43690,  Type  I. 

9.  lfutneg  - 8950-13250-127-8047 

FED-EE-S-63I,  Type  II 

10.  Oregano  - 8950-13310-502-1402 

FED-EE-3-63I,  Type  II 

11.  Paprika  - 8950-13320-170-9563 

FED-EE-S-63I,  Type  II,  C (2) 

12.  Pepper,  black  - 8950-13360-170-9565 

FED-EE-S-631,  Type  II 

13.  Salt,  table  - 8950-13680-262-8886 

FED-SS-S-31 

Special 

14.  C0I-7I0-67  - Special  Procureaent. 
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Hot  Boot  B— f Sandwich 


L~9( 3) 


Yield:  100  portions  Each  portion:  4 ot  (ll4g)  meat 

4 oz  (120  ml)  gravy 


Ingredients 

Pounds 

Orams 

Procedure 

Beef,  boneless  roast 

60.24 

40.00 

1816O 

1.  Sprinkle  salt  and  pepper  over 

Salt,  table 

0.57 

O.38 

173 

roasts. 

Pepper,  black 

0.03 

0.02 

9 

2.  Bake  in  325°F  (l63°C)  oven  un- 
covered until  internal  temperature 
reaches  150°P  (65°C). 

3.  Place  in  cooler  to  chill  meat 
for  slicing  (save  drippings  for 
use  in  gravy  manufacturing). 

4.  When  cool,  slice  meat  in  approx- 
imately 3/l6"  slices. 

5.  Pan  2-1/2  lbs  ( 1135g)  meat  per 
l/2  steam  table  pan. 

6.  Heat  dripping 8 saved  from  cook- 
ing of  roasts  or  shortening. 

7.  Add  flour  to  make  a smooth  roux. 
Turn  off  steam  after  flour  has 
cooked. 

8.  Blend  starch  in  with  cold  water, 
add  remaining  seasonings.  Pour  into 
kettle.  Blend  thoroughly. 

9.  Heat  mixture  to  thicken  starch 
and  form  a smooth  gravy.  Adjust 
volume  to  3*25  gallons  (12.3  l) 
per  100  portions,  blending  well. 

10.  Pour  2-1/2  lbs  (1135  g)  of  gravy 
over  presumed  meat. 

11.  Cover  and  label. 

12.  Place  in  blast  freezer. 

Total  100.00  fe6.42  3015^  ~ 


Meat  drippings  or 
shortening 

2.45 

I.63 

740 

Flour,  wheat  pastry 

1.40 

0.93 

422 

Col -Flo  67  Starch 

0.93 

0.62 

28l 

Water,  tap 

33-60 

22.31 

10129 

Soup  A gravy  base  (beef) 

0.75 

0.50 

227 

Carmel  coloring,  powdered 

0.01 

0.01 

4 

Pepper,  black 

0.02 

0.02 

9 

Rotes : 

1.  Reheating  - Reheat  in  a convection  oven  at  350°F  (176°C)  until  product 
internal  temperature  is  no  less  than  l60°P  (71°C). 
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M toil  lilt  Hirtrtrt 


L-9  (3) 


1.  lMf|  boneless  .roast  - FSN-8905-074-2803 
MXL-B-0033079  (Cl) 

2.  Salt  - FBN-8950-2 62-8886 
FED-S8-S-31 

3.  Papper,  black  - FSN-8950-127-8067 
EE-S-631,  Type  II 

4.  Shortening  - PSN-894 5-616-0091 
PED-EE-S-00321  (Any  - GL),  Type  II,  Claes  1 

5.  Flour  - wheat,  pastry  - FSN-8920-7287-165-689S 
FED-N-F-481,  Type  IV,  Claes  B,  Style  2 

6.  Soup  & gravy  base  (beef)  - FSN-8935-234-6217 
MIL-S-43690,  Type  I 

7.  Cornel  coloring,  powdered  - Special  procurement 

8.  Col -Flo-67  (Starch)  - Special  Procurement 
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Braised  Liver  with  Onions 


Yield i 100  portions 

Temperature:  375°?.  (190°C)  Qriddle;  350°F  (176°C)  Oven 


L-54 


Each  portion:  1 slice 

(4  oz  of  ll4g) 


Ingredients 

Pounds 

Grams 

Procedure 

Beef  liver,  slices, 
(100) 

Flour,  wheat,  pastry 
Salt,  table 
Pepper,  black 
Paprika,  ground 
Shortening,  melted 

o0.64 

5.48 

0.6l 

0.07 

0.14 

4.87 

25.00 

2.25 

0.25 

0.03 

0.06 

2.00 

11350 

1022 

114 

14 

27 

908 

1.  Dredge  liver  in  seasoned  flour 
( flour,  salt,  papper  and  paprika) . 
Brown  on  well  greased  griddle. 

2.  Overlap  10  slices  in  each  one- 
half  size  steam  table  pan. 

Onions,  dehydrated, 
chopped 

2.43 

1.00 

454 

3.  Rehydrate  onions  in  excess 
water,  drain  and  save  liquid  for 

Shortenixg,  melted 

1.22 

0.50 

227 

step  5> 

Water,  hot,  tap 

24.34 

10.00 

4540 

4.  Saute  onions  until  lightly  brown 
ed.  Place  6 oz  (l70g)  over  liver 
in  each  pan. 

5.  Pour  1 lb  (454g)  of  water  over 
liver  and  onions  in  each  pan. 

6.  Cover  and  bake  at  350°F  (176°C) 
for  30  minutes  or  until  liver  is 
tender. 

7-  Label  and  freeze. 

Total 

100.00 

41.09 

~ 18656 

Notes: 

1.  Formula  makes  10  pans. 

2.  Reheat  pans  covered  in  convection  oven  at  325°F  (l63°C)  until  internal 
temperature  of  meat  reaches  l60°F  (71°c)  (l  Hour,  10  minutes). 

3.  Eight  pounds  (3632g)  of  fresh  chopped  onions  can  be  used  to  replace  dehydra- 
ted onions  in  step  3. 

4.  When  dredging  liver,  temper  liver  so  it  is  still  stiff  and  in  ice  stage. 
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Braised  Livar  W/Onions 

Matt: 

1.  Beaf,  liver,  ■lice*  - 8905-380-655-8410 
MIL-B-35047 , Type  I or  II. 

Vegetable 

2.  Onions,  dehydrated,  chopped  - 8915-**  720-128-1179 
FED-JJJ-O-533 , Style  1,  Color  (A). 

Dairy.  Egg*  and  Condlnent 

3.  Flour,  wheat,  paatry  - 8920-7287-165-6898 
FED-N-F-481,  Type  IV,  Claaa  B,  Style  2. 

4.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Army  - GL),  Type  II,  Class  1. 

5.  Paprika  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II. 

6.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II. 

7.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31. 
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Cornsd  B— f Hash 


L-U2 

Yield:  100  portions  Each  portion:  1-1 A eupt  (300  ml) 


Ingredients 

Pounds 

Grams 

Procedure 

Peppers,  sweet, 
chopped  fresh 
Onions,  dehydrated 
chopped 
Shortening 

3.24 

1.60 

2.10 

1.67 

O.83 

1.11 

758 

377 

f04 

1.  Rehydrate  onions  with  excess 
water,  drain. 

2.  Saute  onions  and  chopped  peppers 
In  oil. 

Potatoes,  diced  3/8” 

46.50 

24.00 

10896 

3.  Blanch  potatoes  In  boiling  water 
for  4 minutes.  Drain  and  allow  to 
cool. 

Corned  beef,  canned 
Pepper,  black 

46.50 

0.06 

24.00 

0.03 

10896 

14 

4.  Place  all  Ingredients  In  mixing 
bowl  and  mix  on  low  speed  till  good 
consistency  is  obtained. 

5.  Weigh  4.75  lbs  (2157g)  into  l/2 
steam  table  pans. 

6.  Cover,  label  and  freeze. 

Total 

100.00 

53T54 

23445 

Rotes: 

1.  Reheating  - Heat  in  convection  oven  at  325°F  (l63°C)  until  Internal  temperature 
reaches  at  least  l40°F  ( 60°C)  covered.  Then  heat  uncovered  for 
20  minutes  or  until  top  Is  browned  and  temperature  reaches  l60°F 
(71°C)  Internal. 

2*  Four  and  three  fourths  pounds  serves  7 men. 
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Corn«d  Beef  Hash 


Meat 

1.  Corned  beef,  canned  - FSN-8950-250-127-3148 

PED-PP-B-201,  Type  II 

Vaaatabla 

2.  Onions,  dehydrated,  chopped  - FSN-8915-4720-128-1179 

FED-JJJ-O-533,  Style  1,  Color  (A) 


3.  Peppers,  sweet,  fresh  - FSN-8915-5150-127-8006 
FKD-HHK-P-246 


4.  Potatoes,  white,  fresh  - FSN-8915-5470-616-0220 
FED-HHH-P-622 


Dairy.  Ease  4 Condleenta 

5.  Shortening  - FSN-8945-J 2310-616-0091 

FED-EE-S-003 2 (Aray-GL) , Type  II,  Class  1 


6.  Pepper,  black  - FSN-8950-13360-127-8067 
FED-EE-S-631,  Type  II 


! 

I 

I 

! 

i 
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Yield:  100  portions 

1 

1 

| 

Slonered  Corned  Beef 

L-«'« 

Each  portion:  2 slices  (4  0*  or 
114  g) 

Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Corned  beef,  fresh 
Water,  cold 

96.43 
To  cover 

45.00 

20430 

1.  Place  vhole  pieces  of  corned 
beef  in  steam- Jacketed  kettle; 

Bay  leaves,  chopped 

0.01 

0.01 

5 

cover  with  water.  Add  seasonings. 

Garlic,  dehydrated, 
ground 

0.08 

C.04 

18 

2.  Bring  to  boll.  Cover,  reduce 
heat  and  slimier  about  5 hours  to  an 

Salt,  table 

1.34 

O.63 

286 

internal  temperature  of  l80°F  (82°c). 

Sugar,  granulated, 
white 

2.14 

1.00 

454 

3.  During  cooking  period.  Remove 
scum  that  rises  to  surface.  Remove 
from  water  and  cool. 

4.  Let  corned  beef  cool  tn  Its  own 
Juices  to  about  +6o°F  (l6°c). 

5.  Slice  across  the  grain  to  pre- 
vent shredding. 

6.  Place  20  slices  or  2f  lbs  ( 11 35b) 
of  corned  beef  in  lf2  steam  table 
pan. 

7.  Add  0.5  lbs  (227g)  of  water  from 
cook. 

8.  Cover,  label  and  freeze. 

Total 

106.00 

46.68 

21193 

Notes: 

1,  Reheating  - A.  Reconstitute  In  15  pel  steam  cooker  until  Internal 
temperature  reaches  at  least  160OF  ( 71  °C)  OR 
B.  Reconstitute  in  convection  oven  at  3?5°F  (l63°C)  to  an 
Internal  temperature  at  l60°F  (71°c).  Do  not  loosen  or  remove 
cover. 
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Slnaerad  Cora  Beef 

Maat 

1.  Corned  beef,  frozen  - F$N-8905~260-299-13l6 

FED-PP-B-196,  Type  II,  Grade  •election  A or,  Styles  A-H 

Vegetable 

2.  Garlic  powder  - FSN-8913-4110-616-5465 

MIL-G-35008 

Dairy.  Eggs  & Condiments 

3.  Bay  leaves  - FSN-8905-12560-170-9561 

FED-EE-S-631,  Type  I 

4.  Salt,  table  - FSN-89'50-13680-262-8886 

FED-S-S-31 

5.  Sugar,  granulated  - FSN-8925-8740-127-3074 

FED-JJJ-S-00791  (Army-GL),  Type  I,  Class  (A) 
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Swiss  Steak  with  Brown  Gravy 


L-l6 


Yields  100  portions 

Temperature:  176°C,  Griddle?  l63°C  oven 


Each  portion:  1 steak,  ; -up 
sauce  ( 1 ml) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Beef,  boneless,  svlss 

U5.ll 

36.00 

I63UU 

1.  Dredge  steaks  in  seasoned  flour. 

steak  (100  steaks) 
Flour,  vhe-t,  pastry 

2.76 

2.20 

999 

Shake  off  excess. 

Pepper,  black 

0.02 

0.02 

8 

Salt,  table 

0.23 

0.18 

82 

Shortening,  vegetable 

3.76 

3.00 

3 362 

2.  Drown  steaks  on  well  greased 

grtll. 

3.  Shingle  50  steaks  In  each  pan, 
hold  for  step  It. 


Onions,  dehydrated. 

0.5U 

O.U3 

195 

4.  Combine  onions,  garlic  powder, 

sliced 

pepper,  salt,  gravy  base  beef  with 

Garlic  powder,  dry 

0.01 

0.01 

4 

water,  mix  thoroughly  and  pour 

Pepper,  black 

0.01 

0.02 

6 

equally  over  pans  of  shingled 

Salt,  table 

0.2U 

0.19 

86 

beef  steaks. 

Soup  and  gravy  base, 

beef  0.28 

0.22 

100 

5.  Cover  pans  and  neat  In  325°F 

Water,  hot 

18.00 

lU.36 

6521 

(l63°C)  oven  until  meat  Is  tender 

Worcestershire  sauce 

O.3U 

0.27 

123 

(2-l/2  hours). 

6.  Shingle  10  steaks  In  each  steam 
table  wan  (l  2 size)  and  set 
aside  for  step  10.  Retain  beef 

stock. 

Water,  cold 

2.05 

1.64 

743 

7.  Add  beef  stock  to  steam  kettle. 

Col-flo-67  starch 

0.34 

0.27 

123 

8.  Combine  cold  water  and  starch 

Beef  stock  (liquid  from  26.31 

21.00 

9534 

together,  mix  thoroughly  and  add 

beef) 

to  beef  stock. 

9.  Heat  to  a boll,  and  simmer 
20  minutes.  Bring  volume  back 
to  2.5  gallons  (9.5  l)  with  hot 
water. 

10.  Add  2 lbs  (908  g)  of  gravy 
to  each  pan  of  shingled  cooked 
beef. 

11.  Cover,  label  and  freeze. 

Total 

100.00 

79.61 

36230 
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Swiss  Steak  With  Brown  Gravy  L-16 

Botes: 

1.  Foraula  makes  10  pans;  each  pan  feeds  10  sen. 

2.  Three  pounds  ( 1362  g)  of  fresh  onions  may  be  substituted  for  dehydrated  onions  In 

step  4. 

y.  Reconstitute  pens  In  325°F  (l63°C)  convection  oven,  covered  to  an  internal  tempera- 
ture of  1609F  (T1°C)(1  hour,  15  minutes). 

4.  The  pounds  lu  foraula  for  steaks  are  only  a guide;  use  count  of  steaks  to  assure 

100  steaks. 

5.  Field  pans  - length:  20  Inches  (50.8  cm);  width:  17  Inches  (43.2  cm);  depth: 

Inches  (16.5  cm). 


Swiss  Steak  With  Brow  Gravy 

Meat! 

1.  Beef,  boneless,  sviss  steak  - 8905-200-151-6578 
m-B-0035079  (OL). 

Vegetable 

2.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 
MIL-0-35008 

3.  Onions,  dehydrated,  sliced  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  Color  (A) 

Dairy,  Eggs  and  Condiment 

4.  Flour,  wheat,  pastry  - 8920-165-6898 
FED-K-F-481,  Type  IV. 

5.  Shortening  - 8945-I23IO-616-OO91 
FED-EE-S-0032,  (Army  - GL),  Type  II,  Class  1. 

6.  Soup  fc  gravy  bass,  beef  - 8935-10310-753-6423 
MIL-S-43610,  Type  I. 

7.  Pepper,  black  - 8950-13360-127-8067 
FEB-EE-S -631 , Type  II. 

8.  Salt,  table  - 89 50-13680-262-8886 
FED-SS-S-31 

9.  Worcestershire  sauce  - 895O-I37 90-082- 6177 
FED-EE-W-OO6OO  (Army  - GL) 

Special 

11.  Col-Flo-67  - Special  Procurement 
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Swiss  Steak  with  Tomato  Sauce  L-16 

Yield:  100  portions  Each  portion:  1 steak  plus  l/2  cup 

Temperature:  325°F  (176°C)  Griddle;  sauce  (120  ml) 

325°F  (163°C)  Oven 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Beef,  boneless,  swies 
steak  (100  steaks) 

38.26 

36.00 

16344 

1.  Dredge  steaks  in  seasoned 
flour.  Shake  off  excess. 

Flour,  wheat,  pastry 

2.34 

2.20 

999 

Pepper,  black 

0.02 

0.02 

8 

Salt,  table 

0.19 

0.18 

82 

Shortening,  vegetable 

2.13 

2.00 

908 

2.  Brown  steaks  on  well- 

greased  grill. 

3.  Shingle  50  steaks  in  each 
pan  and  hold  for  step  4. 


Sauce 

Onions,  dehydrated, 

0.46 

0.43 

195 

4.  Combine  onions,  peppers, 

sliced 

Peppers,  sweet,  fresh, 

2.13 

2.00 

908 

garlic  powder,  pepper,  salt, 
tomatoes,  Worcestershire 

green,  chopped 
Water,  hot 

15.26 

14.36 

6519 

sauce  and  water,  together  and 
pour  equally  over  pans  of 

Garlic,  powder,  dry 

0.01 

0.01 

4 

shingled  beefsteaks. 

Pepper,  black 

0.02 

0.01 

6 

5.  Cover  pans  and  heat  in  325°F 

Salt,  table 

0.32 

0.30 

136 

(163°C)  oven  until  meat  is 

Tomatoes,  canned, 

14.05 

13.23 

6003 

tender  (2-l/2  hours). 

crushed 

Worcestershire  sauce 

0.45 

0.42 

191 

6.  Drain  and  retain  liquid. 

7.  Shingle  10  steaks  in  each 

steam  table  pan  (l/2  size)  and 
set  aside  for  step  10. 


Water,  cold 
Col-Flo-67  Starch 

1.74 

1.64 

744 

8.  Add  beef  stock  liquid  to 

0.31 

0.29 

132 

steam  kettle.  Make  a paste  of 

Beef  stock,  liquid 

22.31 

21.00 

9534 

starch  and  cold  water,  add  to 

stock. 

9.  Heat  to  a boil  and  simmer 
20  minutes.  Bring  volume  back 
to  2.5  gallons  (9.5L)  with 
hot  water. 

10.  Add  2 lbs  (908g)  of  gravy 
to  each  pan  of  shingled 
cooked  beef. 

11.  Cover,  label  and  freeze. 

Total 100.00  94.09  42713 


(cont'd) 
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1. 

2. 

3. 

4. 

5. 
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ffrflw  Sill 


omato  Stuce 


Formula  makes  10  pans;  each  pan  feeds  10  men. 

Three  pounds  (l362g)  of  onions  may  be  substituted  for  dehydrated 
onions  in.  step  4. 

Five  and  a third  ounces  (l51g)  dehydrated  green  peppers  may  be 
substituted  for  2 pounds  (908g)  of  fresh  in  step  4. 

The  pounds  in  formula  for  steaks  are  only  a guide;  use  count  of 
steaks  to  assure  100  steaks. 

Reconstitute  pans  in  325°F  (l63°C)  convection  oven  covered  to  an 
internal  temperature  of  l60°F  (71°C). 
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3*1»b  Steak  with  Tomato  Sauce 


L-l6 


IT Beef,  boneless,  swiss  stesk  - 8905-200-151-6578 
MIL-B-0035079  (GL) 


Vegetable 

2.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 
MIL-G-35008 

3.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  Color  (A) 

4*  Peppers,  sweet,  fresh  - 8915-5150-127-8006 
FED-HHH-P-246 

5.  Tomatoes,  canned,  whole  - 8915-5870-582-4060 
FED-JJJ-T-571,  Type  I 

Dairy,  Eggs  A Condiments 

6.  Flour,  wheat,  pastry  - 8920-165-6898 
FED-N-F-481,  Type  IV 

7.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Army-GL),  Type  II,  Class  1 

8.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

9.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

10.  Worcestershire  sauce  - 8950-13790-082-6177 
FED-EE-W-00600  (Army-GL) 

Special 

11.  Col-Flo-67  - Special  Procurement 
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Yield 1 100  portions 

it  ww 

Each  portion:  2 franks 

15  i 1 1 w i\  I M 

Procedure 

Franks,  chilled 
Sauerkraut,  drained 

50.00 

50.00 

25.OO 

25.OO 

11350 

11350 

1.  Place  2-1/2  lbs  (I135g)  of 
franks  in  1/2  steam  table  pan. 

2.  Over  the  franks,  place 
2-1/2  lbs  (I135g)  of  sauerkraut. 

3.  Cover,  label  and  freeze. 

Total 

100.00 

50.00 

22700 

Notes: 

1.  Reheating  - Reheat  in  convection  oven  at  350°F  (l76°C)until  product 
temperature  reaches  no  less  than  l60°F  (71°0).  Do  not  loosen  cover. 
Product  may  also  be  reheated  in  jet  steamer. 
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Baked  Franks  with  Sauerkraut  L-60 

1.  Frankfurters,  chilled  - 890 5-616-00 4B 

FED-PP-F-660,  Type  II,  Class  1,  Formula  A,  Color  A or  B,  Style  W. 

2.  Sauerkraut,  canned,  shredded,  Grade  A,  No.  10  size  can. 

FED-JJJ-S-71,  Style  I,  Type  of  pack  (a). 


Franks  with  Chease  and  Bacon 


L-62 


Yields  100  portions 


Each  portion:  2 franks 


Ingredients  Percentage 

Frankfurters,  chilled  62.50 
Cheese,  cheddar  25.00 
Bacon,  Sliced  12.50 


Total 


100.00 


Pounds  Grams  Procedure 


25.00 

10.00 

5.00 


40.00 


11350  1.  Cut  frankfurters  almost  in 

4540  half  lengthwise. 

2270  2.  Cut  cheese  in  strips  about 

the  same  length  and  width  of 
the  frankfurters. 

3.  Cut  bacon  in  half  strips. 

4.  Fry  bacon  strips  until 
mostly  cooked,  but  not  crisp. 
Drain. 

5r  Placi  1 piece  of  cheese 
inside  frankfurter  and  place 
1 piece  of  bacon  over  cheese. 

6.  Place  14  prepared  franks 
one  layer  deep  per  l/2  steam 
table  pan. 

7.  Cover,  label,  freeze  in 
blast  freezer. 

1&L60 


Notes; 

1.  Reheating  - Reheat  on  sheet  pan  in  a convection  oven  until  product 
temperature  reaches  a minimum  of  l60°F  (71°C)  (approximately 
10  minutes). 
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L-62 


1.  Frankfurters,  chilled  - 3905-616-0043 

FED-PP-F-660,  Type  II,  Class  1,  Formula  A,  Color  A or  B,  Style  W 

2.  Bacon,  slab,  chilled  - 8905-551-9908 
FED-PP-B-0081  (Army-GL) , Type  II,  Form  A,  Class  1 

3.  Cheese,  American  processed,  pasteurized,  5 lb  loaf 
FED-C-C-291,  Type  I,  Style  C 
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Bated  Fiah  with  Chaaaa  3 me  a 


L-106  and  0-1(2) 


Yields  100  portiona 
Temperatures  375°F  (190°C)  oven 


Each  portions  2 pieces  fish,  3 os 
(90  ml)  sauce 


Percentage  Pounds  Grams  Procedure 


Fish,  perch,  thawed 
or  fresh 

56.13 

32.00 

14528 

1.  Place  single  layers  of  fish 
on  greased  sheet  pans.  (Use 

Margarine  or  butter 

2.63 

1.50 

681 

part  of  margarine  in  formula 

Lemon  juice 

0.88 

0.50 

227 

for  greasing  pans). 

Paprika,  ground 

0.11 

0.06 

28 

2.  Melt  margarine,  combine  with 
lemon  juice  and  pour  evenly 

over  fish. 

3.  Sprinkle  paprika  over  fish. 

4.  Bake  about  25  minutes  or 
until  brown. 

5.  Place  20  pieces  of  cooked 
fish  (10  to  a layer)  in  each 
l/2  size  steam  table  pan. 

6.  Set  aside  for  step  11, 

Margarine  or  butter  3.51  2.00  908  7-  Heat  margarine  in  steam 

Flourf  wheat,  pastry  1.75  1.00  454  kettle.  Sprinkle  with  flour, 

t mix  thoroughly  and  cook  10 

\ minutes.  Hold  for  step  8. 


Col-Flo-67  Starch 
Milk,  nonfat,  dry 
Water,  cold 
Salt,  table 

0.30 

2.98 

26.31 

0.14 

0.17 

1.70 

15.00 

0.08 

77 

ru 

6810 

36 

8.  Combine  starch,  nonfat  dry 
milk,  water  and  salt  in  separate 
steam  kettle,  heat  to  180°F 
(82°C)  and  add  slowly  to  mar- 
garine-flour mixture.  Mix 
thoroughly. 

Cheess,  Cheddar,  white, 
ground  or  shredded 

5.26 

3.00 

1362 

9.  Add  Cheddar  cheese  and 
continue  to  cook  until  cheese 
is  thoroughly  melted. 

10.  Bring  volume  back  to  2-3/4 
gallons  (10. 4L)  with  hot  water. 
11  Add  two  pounds  of  sauce 

to  each  pan  of  fish. 

12.  Cover,  label  and  freeze. 

100.00 

$7«01 2 3 4 5 

25883 

i 


I 


Notes: 


} 


1.  Formula  makes  10  pans?  each  pan  feeds  10  men. 

2.  Reheat  pans  covered  in  350°F  (176°C)  convection  oven  to  an  internal 
temperature  of  160°F  (71°C)  from  frozen  state  (l  hour,  15  minutes). 

3.  Pans  of  fish  take  2 hours,  40  minutes  to  reach  0°F  (-18°C)  at  -30°F  (-34°C). 

4.  If  large  fish  are  used  cut  into  5 ounce  (142g)  pieces  and  place  10  in 
each  pan. 

5.  One  pound,  10  ounces  (738g)  lemons  A.P.  (6  lemons)  will  yield  0.50  lbs 
(227g)  of  juice  in  step  2. 


A 
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Baked  Fish  with  Cheese  Sauce 


L-106  and  0-1(2) 


Meat 

1.  Perch,  frozen,  fillets  - 890 5-1110-164-0485 
FED-PP-F-381,  Type  II,  Form  III  (L),  (2)  or  (b) 

Vegetable 

2.  Juice,  lemon,  instant  - 8915-4380-124-1950 
MIL-J-43430 

Dairy,  Eggs  A Condiments 

3.  Butter  - ^910-1870-616-0038 

FED-C-B-0081  (Array-GL),  Style  (B)  or  (D),  Class  1,  2,  3 or  4 

4*  Cheese,  Cheddar,  white  (has  to  be  specified) 

8910-1970-125-8440 

FED-C-C-271,  Class  1,  2 or  3,  Style  (b),  (c)  or  (f),  (3),  (5)  or  (6) 

5.  Flour,  wheat,  pastry  - 8920-7287-165-6898 
FED-N-F-481,  Type  IV  Class  B,  Style  2 

6.  Margarine  - 8945-12220-222-0567 
MIL-M-10958,  Class  1 or  2 

7.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-0035052  (GL),  Type  II,  Style  A,  as  modified 

8.  Paprika  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II 

9.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

10.  Col-Flo-67  - Special  Procurement 


61 


Baked  Tuna 


Noodles 


Yield:  100  portions 


Each  portion:  1 cup  (9  oz  or  225g) 
Temperature:  350°F  (177°C)  Oven 


Tuna,  canned,  white 

28.30 

17.00 

7718 

1.  Drain  tuna:  flake.  Set 
aside  for  use  in  step  7. 

Noodles,  dry  medium 
Salt,  table 

8.32 

0.18 

5.00 

0.11 

2270 

50 

2.  Cook  noodles  in  salted 
water  (3  gallons)  until  tender 
(15-20  minutes).  Rinse  thorough- 
ly and  set  aside  for  step  7. 

Milk,  nonfat,  dry 
Water,  warm 
Col-Flo-67  Starch 

4.16 

39.95 

0.70 

2.50 
24.00 
0.4 2 

1135 

10896 

191 

3.  Add  dry  milk  and  starch  to 
water,  mix  thoroughly  and  heat 
slowly  to  180°F  (82°C).  Hold 
for  step  7. 

Flour,  wheat,  pastry 
Salt,  table 
Butter  or  margarine 


0.85  386 
0.16  73 
2.25  1022 


4.  Heat  butter  in  large  steam 
kettle,  slowly  add  flour  and 
salt.  Mix  thoroughly  and  cook 
for  10  minutes  w/constant 
stirring. 

5.  Gradually  add  heated  milk- 
starch  mixture  tc  butter-flour 
mixture.  Stir  constantly, 
simmer  for  20  minutes.  Hold 
sauce  for  ste 


drained  chopped 
l/4  inch  dices 


Cheese  Cheddar  natural  2.50 
shredded 

Paprika,  ground  0. 10 

Bread  crumbs,  d 


Total  100.00 


0.06  28 
0.8 


60.06  27270 


sauteed  vegetables  and  pimientos 
with  sauce  from  step  5«  Mix 
thoroughly,  heat  tc  165°F  (74°C) 
and  bring  volume  back  to  6.5 
gallons  (2.?L)  with  hot  water. 
Place  5.75  lbs  (26llg)  per  pan. 


8.  Sprinkle  cheese  evenly 
over  pans  of  tuna. 

9.  Mix  bread  crumbs  and  paprika 
and  spread  evenly  over  cheese. 


10.  Cover,  label  and  freese. 


Baked  Tuna  and  Noodles 
(cont'd) 


Notes: 


1.  Formula  makes  10  pans;  each  pan  feeds  10  men. 

2.  Reconstitute  in  convection  oven  covered  at  350°F  (176°C^  to  an 
internal  temperature  of  l60°F  (71°C)  (l  hour  15  minutes j\  the  last 
15  minutes  remove  cover  for  browning. 

3.  Twelve  ounces  (340g)  of  fresh  onions  may  be  used  in  step  6. 

4.  Three  and  one-half  gallons  (13.3L)  other  types  of  milk  may  be 
substituted  for  nonfat,  dry  milk  and  water  in  step  3. 


Baked  Tuna,  and  Noodles 


L-124 


Meat 

1.  Tuna,  canned  - 8905-1530-°'* 5-3161 

FED-PP-T-771,  Type  I or  II,  Form  A,  Packing  Media  (C),  Color  2. 

Vegetable 

2.  Celery,  fresh  - 8915-3630-252-3783 
FED-HHH-C-00191  (AGR-C&MS) 

3.  Onions,  dehydrated,  sliced  - 8915-4740-128-1171 
FED-JJJ-0-533,  Style  3,  Color  (A) 

4.  Pimientos  - 8915-5200-935-6371 
FED-J J J -P-400 , Style  I,  II,  or  III 

Dairy,  Eggs  & Condiments 

5.  Bread,  crumbs"  - 8920-6285-141-0136 
High  Commercial  Grade 

6.  Butter  - 8910  -1870-616-0038 

FED-C-B-0081  (Army-GL),  Style  (B)  or  (D),  Class  1,  2,  3 or  4. 

7.  Cheese,  Cheddar,  natural,  white  - 8910-1970-125-8440 
FED-C-C-271,  Class  1,  2 or  3,  Style  (B),  (C)  or  (F),  (B),  (5)  or  (6). 

8.  Flour,  wheat,  pastry  - 8920-7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B,  Style  2 

9.  Margarine  - 8945-12220-222-0567 
MIL-M-10958,  Class  1 or  2 

10.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-0035052  (GL),  Type  II,  Style  A,  as  modified 

11.  Noodles,  dry,  medium  - 8920-7470-126-3388 
FED-N-N-591 

12.  Paprika  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II 

13.  Salt  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

14.  Col-Flo-67  - Special  Procurement 
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Salmon  Cakes 


L-114 


j 


Yield:  100  portions 


Each  portion:  2 cakes  (5  oz  or  142g) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Salmon,  canned 

52.10 

20.00 

9080 

1.  Drain  salmon  and  reserve 

juice  for  step  3;  remove  skin 
and  bones.  Flake.  Set  aside 
for  step  5 . 


Potatoes,  white, instantlO. 42 

4.00 

1816 

2.  Combine  instant  potatoes, 

Milk,  nonfat  dry 

0.53 

0.20 

91 

nonfat  dry  milk  and  salt.  Set 

Salt,  table 

0.16 

0.06 

27 

aside  for  use  in  step  5. 

Water  & salmon  juice 

27.36 

10.50 

4764 

3.  Heat  water  and  salmon  juice 

Butter  or  margarine 

1.30 

0.50 

22? 

to  boiling  and  pour  into  mixer 
bowl. 

4.  Add  butter  or  margarine. 

5.  Add  potato  mixture  rapidly 
to  hot  water  and  juice.  Whip 
until  smooth,  and  cool. 

Eggs,  whole,  beaten 

5.21 

2.00 

908 

6.  Rehydrate  onions  in  excess 

Onions,  dehydrated, 

0.24 

0.09 

41 

water  for  10  minutes  and  drain 

chopped 

7.  Combine  salmon,  cooked 

Pepper,  black 

0.08 

0.03 

14 

potatoes,  eggs,  onions,  and 

pepper.  Mix  thoroughly.  Chill 
to  at  least  2°F. 

8.  Shape  on  Hollymatic,  weight 
of  2.5  oz  (71g)  per  patty. 

Flour,  wheat,  pastry 

2.60 

1.00 

•454 

9.  Roll  each  cake  in  flour. 

10.  Fry  at  182°C  for  1 minute 

ot*  until  golden  brown.  Drain. 

11.  Place  20  patties  per  half 
steam  table  pan. 

12.  Cover,  label  and  freeze. 

Total 

100.00 

38.38 

Notes: 

1. 

2. 


Place  frozen  patties  one  layer  deep  on  sheet 
vection  oven  atQ350°F  (176°C)  until  internal 
least  l60°F  (71°C)  (approximate  reneat  time, 
Each  pan  contains  10  servings. 


pan.  Reheat  in  con- 
temperature  reaches  at 
10  minutes). 
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Salmon  Cake  a L-114 

Meat 

1.  Salmon,  canned  - 8905-1390-543-7941 
FED-PP-S-31,  Style  1,  Forme  A,  Species  (B)  or  (C). 

Vegetables 

2.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  Color  (A). 

3.  Potatoes,  instant  - 8915-5500-164-6876 
FED-JJJ-P-630,  Type  II,  Style  A. 

Dairy,  zgs  & Condiments 

4.  Butter  - 0910-1^70-616-0038 

FED-C-B-00801  (Army-GL),  Style  (B)  or  (D),  Class  1,  2,  3 or  4. 

5.  Eggs,  whole,  frozen  - 8910-2180-127-8252 
MIL-E-1037 1 Type  I,  Class  1,  2,  or  3. 

6.  Flour,  wheat,  pastry  - 8920-7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B,  Style  2. 

7.  Margarine  - 8945-12220-222-0567 
MIL-M-10958,  Class  1 or  2, 

8.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-003 50-52  (GL),  Type  II,  Style  A,  as  modified 

9.  Pepper,  black  - 8950-13360-127-8067 
FED— EE— S— 631,  Type  II# 

10.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31. 
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Pork  Chop  Suey  L-60  (1) 


Yield:  100  portions 

Each  portion:  1 cup  (240  ml) 

Ingredients 

Percentage 

Pounds 

Procedure 

. 

Pork,  boneless  diced, 
row 

Salt,  table 
Pepper,  black 

48.78 

0.40 

0.04 

32.00 

0.26 

0.02 

14528 

118 

9 

1,  Brown  diced  pork  in  its  own 
fat,  sprinkled  with  pepper  & 
salt,  in  a steam  kettle. 

Water,  tap 

14.00 

9.18 

4168 

2.  Cover  pork  with  water 
provided;  bring  to  a boil,. 
Cover  and  simmer  1 hour. 

Onions,  dehydrated 
chopped 

2.29 

1.50 

681 

3.  Rehydrate  onions  in  excess 
water,  drain  and  add  rehydrated 

Celery,  sliced  3/l6" 

12.21 

8.01 

3637 

onions  and  sliced  celery  to 
kettle  approximately  20  minutes 
prior  to  1 hour  cook  of  pork. 

Boan  sprouts  (drained)l8.30 

12.01 

5453 

4.  Drain  bean  sprouts,  re- 

Col-Flo  67  ctarch 

1.90 

1.25 

568 

serving  liquid. 

Ginger,  ground 

.02 

0.03 

5 

5.  Combine  the  liquid  from 

Soy  sauce 

1.53 

1.00 

454 

the  beansprouts,  starch  and 

j 

$ 

t 

i 

Molasses,  dark 

.53 

0.35 

159 

ginger.  Stir  to  make  a 
smooth  paste. 

6.  Add  slurry  slowly  to  mixture 
stirring  constantly.  Cook  20 
minutes  or  until  thickened. 

7.  Add  bean  sprouts,  mix  well. 

8.  Stir  in  soy  sauce  and 
molasses.  Blend  well  and  ad- 
just volume  to  6.25  gallons 
(23.7L). 

9.  Weigh  5 lbs  (2270g)/pan. 

10.  Cover,  label  and  freeze. 

HE 

msjtm i 

Notes: 

1.  Volume  - 6.25  gallons  (24L)/l00  portions. 

2.  Fill  weight  - 5 lbs  (2270g)  serves  8. 

3.  Reheating  - Reheat  at  32^(l63°C)  until  product  internal  temperature 
reaches  at  least  160°F(71°C).  Do  not  loosen  or  remove  covers. 

4.  Frozen  sliced  onions  may  be  substituted  for  the  dehydrated  at  the 
ratio  of  8 parts  to  1. 
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Pork  Chop  Suey 


L-80  (1) 


Meat 

Y Pork,  boneless,  diced  - 8905-1170-753-6503 
MIL-P-43148,  Type  I. 

Vegetable 

2.  Bean  sprouts,  canned  - 8915-3380-085-1642 
MIL-B-35012 

3.  Celery,  fresh  - 8915-3630-252-3783 
FED-HHH-C-00191  (AGE-CAMS ) 

4.  Onions,  ’ehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  color  (A). 

Dairy,  Eggs.  & Condiments 

5.  Molasses - ^925-0550-125-9454 
FED-JJJ-M-576 

6.  Soy  sauce  - 8950-13720-935-3254 
FED-EE-S-610 

1,  Ginger,  ground  - 8950-10380-616-5484 
FED-EE-S-631,  Type  II 

8.  Pepper,  black  - 8950-13360-127-8067 
FED— EE— S— 631 , Type  II 

9.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

10.  Col-Flo-67  - Special  Procurement. 
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Sweet  tnd  Sour  Pork 


Yield:  100  portions 


Each  portions  1 cup  (240  ml) 


Ingredients 


Pork, die  ed , bonele  s s 
Egg,  whole,  beaten 
Soy  sauce 

Col-Flo-67,  starch 
Salt,  table 
Garlic  powder 


Percentage 

Pounds 

Grams 

35.39 

32.00 

14528 

1.06 

0.96 

436 

1.06 

0.96 

436 

1.06 

0.96 

436 

0.26 

0.24 

109 

0.01 

0.01 

5 

Bean  sprouts,  canned 
Pineapple,  canned, 
chunks 


14.33 

7.17 


Pineapple  juice  & water  28.78 
Soy  sauce  0. 53 
Salt,  table  0.14 
Sugar,  granulated  4.43 
Col-Flo-67,  starch  1.09 
Peppers,  sweet,  fresh  2.20 


Vinegar,  white 


Total 


Notes: 


100,00 


12.96 

6.4S 


26.02 

0.48 

0.12 

4.00 

0.99 

1.99 


11813 

218 

55 

1816 

450 

904 


Procedure 


1.  Combine  eggs,  soy  sauce, 
starch,  salt  and  garlic  powder. 
Stir  until  blended.  Pour  sauce 
over  meat  and  mix  to  coat 
pieces.  Let  stand  for  10  minutes. 

2.  Cook  pork  dices  in  deep  fat 
fryer  set  at  360°F  (l82°C;  for 
approximately  2 minutes  or 
until  meat  is  cocked  to  l60°F 

°C 


3.  Drain  bean  sprouts  and 
pineapple,  saving  the  liquid 
to  combine  with  water  require- 
ment. 


4.  Combine  the  appropriate 
quantities  of  juice-water  mix- 
ture soy  sauce,  salt,  sugar 
and  starch  to  make  a slurry. 
Add  green  peppers  and  cook 
mixture  for  20  minutes  or 
until  starch  is  thickened 


5.  Add  cooked  meat,  bean 
sprouts  and  pineapple  chunks. 
Blend  and  heat  mixture  to 
180OF  (82°C). 

6.  Add  vinegar,  blend  thor- 
oughly. Adjust  volume  to 
7.00  gallons  (26.5L)/lOO 

ortions 


7.  Weigh  5 lbs  (22?0g)/  l/2 
steam  table  pan. 

S„  Cover,  mark  and  freeze  in 
blast  freezer 


Reheating  - A.  Reconstitute  in  convection  oven  at  325°F  (l63°C)  until 
internal  temperature  reaches  at  least  l60°F  (71°C).  Do  not 
loosen  or  remove  cover.  OR 

B.  Reconstitute  in  15  psi  steam  cooker  until  internal 
temperature  reaches  at  least  160CF  (7'1°C). 

Five  pounds  (2270g)  serves  9 men. 
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Matt 

1.  Pork,  boneless,  diced  - FSN  8905-1170-753-6503 
MIL-P-43148,  Type  I 

Vegetable 

2.  Bean  sprouts,  canned  - FSN  8915-3380-085-1642 
MIL-B-35012 

3.  Garlic,  powder  - FSN  8915-4110-616-5465 
MIL-C-35008 

4*  Peppers,  sweet,  fresh  - FSN  8915-5150-127-8006 
FED-HHH-P-246 

5.  Pineapple,  canned,  chunked  - FSN  8915-5240-170-5127 
FED-Z-P-351f  Style  II  or  III 

Dairy.  Eggs  A Condiments 

6.  Eggs,  whole,  frozen  - FSN  8910-2180-127-8252 
MIL-E-1037»  Type  I,  Class  1,  2,  or  3 


8.  Soy  sauce  - FSN  8950-13720-935-3254 
FED-EE-S-610 

9.  Salt  - FSN  8950-13680-262-8886 
FED-SS-S-31 

10.  Sugar,  granulated  - FSN  8925-8740-127-3074 
FED-JJJ-S-00791  (Array-GL),  Type  I,  Class  (A) 

11.  Vinegar,  cider  - FSN  8950-13760-221-0297 
FED-Z-V-4Q1,  Type  I,  Strength  (B) 

Special 

12.  Col-Flo-67  - Special  Procurement 
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Sliced  Pork  Sandwich 


L-81-1 


Yield j 100  portions 


Etch  portion:  2 slices  (4  oz  or  114g) 
plus  4 oz  (120  mlg) 
gravy 


Grams  Procedure 


Pork  loin, boneless 

65.56 

J9.00 

17706 

1.  Rub  pork  with  salt  and 

Salt,  table 

0.84 

0.50 

227 

pepper;  place  in  pans. 

Pepper,  black 

0.10 

0.06 

27 

2.  Insert  meat  thermometer  in 
the  center  of  the  thickest 
part  of  a roast. *Do  not  add 
water  or  cover. 

3.  Roast  2 to  4 hours,  or  + 0 
an  internal  temperature  of 
160°F  (71°C)  (in  325°F  (183°C] 
oven). 

4.  Let  stand  20  minutes  in 

chilling  box  before  slicing 
into  2 oz  slices.  Set  aside 

for  step  9. 

Meat  drippings  or 

2.' 52 

1.50 

681 

5.  Place  meat  drippings  or 

shortening 

shortening  in  steam  kettle. 

Flour,  wheat,  pastry 

0.95 

0.56 

254 

6.  Sprinkle  flour  evenly  over 
and  cook  at  200°F  (93°C)  foi 

10  minutes. 

Col-Flo-67,  starch 

0.95 

0.56 

254 

7.  Mix  starch,  soup  & gravy 

Water,  tap 
Soup  & gravy  base 

28.23 

16. 80 

7627 

base,  water  and  pepper 

0.84 

0.50 

227 

together.  Add  to  roux. 

Pepper,  black 

0.01 

0.01 

4 

8.  Heat  to  200OF  (93°C)  for 
20  minutes. 

9.  Place  2 l/2  lbs  (ll35g)  of 
sliced  roast  and  2 l/2  lbs 
(1135g)  of  gravy  in  half 
steam  table  pan. 

10.  Cover,  label  and  freeze. 


Total 


100.00 


$9.49 


Notes: 

1.  Reheating  - A.  Reconstitute  in  convection  oven  at  (l63°C)  until  internal 
temperature  of  the  sliced  pork  reaches  at  least  l60°F  (71°C).  Do  not 
loosen  or  remove  cover.  OR 

B.  Reconstitute  in  15  psi  steam  cooker  with  above  conditions. 

2.  Five  pounds  (2270g)  serves  10  men. 
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Matt 

TTPork,  loin,  boneless  - FSN  8905-1210-935-0616 

FED-PP-00571  (Army-GL),  Style  B,  Section  No.  1,  Code  F-l 


2.  Flour,  tdieat,  pastry 
FED-N-F-481,  Type  IV. 

3.  Shortening  - FSN  8945-12310-616-0091 
FFD-EE-S-0032  (Army-GL),  Type  II,  Class  1 

4.  Soup  & gravy  base,  beef  - FSN  8935-10310-753-6423 
MIL-S-43690,  Type  1 

5.  Pepper,  black  - FSN  8950-13360-127-8067 
FED-EE-S-631,  Type  II 

6.  Salt,  table  - PJN  8950-13680-262-8886 
FED-SS-S-31 

Special 

7.  Col-Flo-67  - Special  Procurement 


Yield:  100  portions 


Baked  Pork  Slices  with  Gravy  L-S3 


Each  portion:  1 slice  end  1 cut) 
of  gravy  (240  ml) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Pork,  slices, boneless 
partially  thawed 
Flour,  v.’heat,  pastry 
Salt,  table 
Pepper,  black 
Paprika,  ground,  dry 
Oregano,  ground 

59.23 

2.96 

0.42 

0.02 

0.04 

0.03 

35.00 

1.75 

0.25 

0.01 

0.03 

0.01 

15890 

795 

114 

5 

14 

5 

1.  Dredge  slices  in  seasoned 
flour;  shake  off  excess. 

2.  Deep  fry  at  350OF  (176°C) 
for  2-3  minutes  till  golden 
brown. 

Brown  gravy 
Flour,  wheat,  pastry 
Col-Flo-67,  starch 

0.92 

0.55 

250 

3.  Mix  all  dry  ingredients 

0.92 

0.55 

250 

together  and  add  to  water. 

Pepper,  black 

C 01 

0.01 

5 

Stir  vigorously  to  get  into 

Soup  <Jfc  gravy  base 

0.86 

0.50 

227 

solution. 

Water,  tap 

34.59 

20.4 2 

9271 

4.  Heat  for  20  ndnutes  at 

200°F  (98°C)  stirring 
constantly. 

5.  Adjust  to  2.4  gallons 
(9.1  L). 

6.  Place  10  pork  slices  and 
2 lbs  (908  grams)  of  gravy 
per  pan. 

7.  Cover,  label  and  freeze. 

Total 

100.00 

59-0*3 

26826 

Notes: 

1.  Reheat  in  convection  oven  at  350°F  (176°C)  until  product  internal 
temperature  reaches  no  less  than  160°F  (71°C). 
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Baked  Pork  Slices  with  Gravy 


1.  Pork,  boneless,  slices  - 8905-1230-753-6569 
MIL-P-35098,  Type  II 

Dairy,  Eggs  & Condimenoe 

2,  Flour,  wheat,  pastry 
FED-N-F-481,  Type  IV 

3«  Soup  & gravy  base,  beef  - 8935-10310-753-6423 
MIL-S-43690,  Type  I 

4.  Oregano  - 8950-13310-582-1402 
FED-EE-S-631,  Type  II 

5.  Paprika  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II,  C(2) 

6.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

7.  Salt,  table  - 8950-13680-262-886 
FED-SS-S-31 

8.  Thyme  - 8950-13750-616-5483 
FED— EE— S— 631,  Type  II 

Special 

9.  Col-Flc-67  - Special  Procurement. 
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Baked  Stuffed  Pork  Chops 


L-84  Ch  1 


Yiela:  100  portions  Each  portion:  1 slice  and  l/4  cup 

(60  ml)  of  dressing 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Pork,  sliced, boneless 

71.10 

35.00 

15890 

1.  Dredge  pork  chop  in  season- 

partially  thawed 

ed  flour. 

Flour,  wheat,  pastry 

3.55 

1.75 

795 

2.  Deep  fry  at  350°F  (176°C) 

Salt,  table 

0.51 

0.25 

1 14 

for  2 to  3 minutes  or  till 

Pepper,  black 

0.06 

0.03 

14 

golden  brown.  Place  8 pork 
chops  in  l/2  steam  table  pans. 

lsread,  dry,  broken 

9.65 

4.75 

2157 

3.  In  mixing  bowl  combine 

Onions,  dehydrated, 

0.38 

0.18 

62 

bread,  onions,  pepper,  poultry 
seasoning  and  salt.  Mix 

chopped 

Pepper,  black 

0.01 

0.01 

4 

thoroughly. 

Poultry  seasoning, 

0.13 

0.06 

27 

4.  Add  water,  but  only  enough 

dehydrated 

0.76 

to  form  a ball. 

Shortening,  melted 

0.38 

173 

5.  Add  eggs  and  blend.  Then 

Eggs,  whole,  beaten 

1.02 

0.50 

227 

add  shortening  and  blend. 

Water,  tap 

12.80 

6.30 

2860 

Only  enough  to  mix. 

Salt,  table 

0.03 

0.02 

9 

6.  Place  l/4  cup  (55  grams)  on 
each  pork  chop. 

7.  Cover,  label  and  freeze. 

Total 

106.06 

22352 

Notes: 

1.  One  pan  contains  8 servings. 


2.  Reheating:  A.  Heat  until  internal  temperature  reaches  at  least 

l60°F  (71°C),  in  a convection  oven  at  325°F  (l63°C).  After  internal 
temperature  reaches  l60°F  (71°C)  remove  cover  and  heat  for  15 
minutes  to  brown. 


Baked  Stuffed  Pork  Chops 


L-84 


Pork,  boneless,  slices  - 8905-1230-753-6569 
MIL-P-35098,  Type  II 


Vegetables 

2.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-0-533t  Style  1,  Color  (A) 

Dairy,  Eggs  A Condiments 

3.  Eggs,  whole,  frozen  - 8910-2180-127-8252 
MIL-E-1037,  Type  I,  Class  1,  2,  or  3 

4.  Flour,  wheat,  pastry 
FED-N-F-481,  Type  IV 

5.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Army-GL),  Type  II,  Class  1 

6.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

7.  Poultry,  seasoning  - 8950-13560-170-9558 
FED-EE-P-600 

8.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

9.  Bread,  dry,  broken  - Special  Procurement 
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Broaded  Pork  Slices 


L-86 


Yield:  100  portions 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Pork  slices  boneless 
partially  tnawed 

76.04 

35.00 

158yO 

1.  Dredge  (partially  thawed )* 
perk  slices  in  seasoned  flour 

Flour,  wheat,  pastry 

3.80 

1.75 

795 

and  crumbs. 

Salt,  table 

0.81 

0.38 

173 

Popper,  black 

0.05 

0.03 

14 

Bread  crumbs 

8,69 

4o00 

1816 

Milk  nonfat  dry 

0.83 

0.38 

173 

2.  Reconstitute  milk,  combine 

Water,  tap 

7.61 

3.50 

1589 

with  oeaten  eggs. 

Eggs,  whole  beaten 

2.17 

1.00 

3»  Dip  slices  in  milk-egg 
mixture . 

4.  Deep  fat  fry  until  brown 
(2-3  minutes). 

5.  Shingle  10  slices  into  a 
half  steam  table  pan. 

6.  Cover,  label  and  freeze. 

Total 

100.00 

46.04 

20904 

Notes: 

1.  Peheating  - Place  frozen  slices  one  layer  deep  on  sheet  pans.  Reheat 
in  convection  even  at  35C  JF  (l?6°C)  until  product  temperature  reaches 
no  less  than  l60°F  (71°C)  (app.  cximate  reneat  time  - 20  minutes). 

*Ncte:  Slice  may  come  apart  if  allowed  tc  thaw  too  much  or  cooked  toe  long 

in  fryer. 
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Breaded  Pork  Slices 


L-86 


Meet 

1.  Pork,  toneless,  slices  - 8905-1230-753-6569 
::iL-P-35098,  Type  II 

Dairy,  Eggs  & Condiments 

2.  Bread,  crumbs  - 8920-6285-141-0136 
High  commercial  grade 

3.  Eggs,  whole,  frozen  - 8910-2180-127-8252 
MIL-jS-1037,  Type  I,  Class  1,  2,  or  3 

4.  Flour,  wheat,  pastry 

FED-N-F-481,  Type  IV,  Class  E,  Style  2 

5.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-00350-52  (GL),  Type  II,  Style  A,  as  modified 

6.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

7.  Salt,  table  - 8950-13680-262-8886 
FED-SS-b-31 
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Creole  Pork  Slices 


L-83-1  CH-2 


Yibld:  100  portions 


Each  portion:  1 slice  and  l/3  cup 
(80  ml)  sauce 


Ingredients  Percentage 

Pounds 

Grams 

Procedure 

Pork  slices  boneless 

63.12 

35.00 

15890 

1.  Dredge  slices  in  seasoned 

partially  thawed 
Flour,  wheat,  pastry 

3.16 

1.75 

795 

flour;  shake  off  excess.  Deep 
fat  fry  at  350CF  (176°C)  for 

Salt,  table 

0.45 

0.25 

114 

2-3  minutes  till  gclden  brown. 

Pepper,  black 

0.02 

0.01 

5 

Paprika,  ground 

0.04 

0.03 

14 

Oregano,  ground 

0.03 

0.01 

5 

Creole  sauce 
Onions,  dehydrated, 

0.34 

0.19 

86 

2.  Rehydrat.e  onions  with  water 

chopped 

0.68 

163 

provided.  Saute  onions, 

Water,  tap 

0.37 

peppers,  and  celery  in  shorten- 

Peppers,  sweet  fresh, 

2.70 

1.50 

681 

ing  10  minutes  or  until  tender 

chopped 

Celery,  fresh  chopped 

2.70 

1,50 

681 

Shortening 

1.80 

1.00 

454 

Tomatoes  > anned, 

23.00 

12.75 

5789 

3.  Add  tomatoes  and  seasonings 

crushed 

to  vegetables.  Bring  to  a 

Salt,  table 

0.23 

0.12 

54 

boil  and  simmer  10  minutes. 

Pepper,  black 

0.02 

0.01 

5 

Sugar,  white  granualted 

0.23 

0.12 

54 

Worcestershire  sauce 

0.12 

0.06 

27 

Flour,  wheat,  pastry 

0.23 

0.12 

54 

4.  Blend  flour,  starch  and 

Col-Flo-67  Starch 

0.23 

0.12 

54 

water  to  make  a smooth  paste; 

Water,  tap 

0.90 

0.50 

227 

add  to  sauce.  Adjust  to  2 
gallons  (7.6L).  Simmer  sauce 

20  minutes  or  until  thickened 
stirring  constantly. 


5.  Place  10  pork  slices  and 
27  ounces  (780g)  of  sauce  per 
half  steam  table  pan. 

6.  Cc/er,  label  and  freeze. 

Total 

100.00 

25157 

Notes: 

1.  Sauce  volume  - 2 gallons  (7.7L)/lOO  portions. 

Serving  weight  - 2.7  oz  (I51g)  sauce  yields  l/3  cup. 

. Reheating  - Reheat  pans  at  325°F  (l63°C)  until  internal  product 
temperature  reaches  no  less  then  l60°F  (71°C).  Do  '-'t  loosen  or 
remove  covers  while  heating. 
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Creole  Pork  Slices 


L-83. 


Meat 

1.  Pork,  boneless,  slices  - 8905-  1230-753-6569 
MIL-P-35098,  Type  II 

Vegetable 

2.  Celery,  fresh  - 8915-3630-252-3783 
FED-HHH-C-00191  (AGR-G&MS ) 

3.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-0-533*  Style  1,  Color  (A) 

4.  Peppers,  sweet,  fresh  - 8915-5150-127-8006 
FED-HHH-P-246 

Dairy,  Eggs  & Condiments 

5.  Flour,  wheat,  pastry 
FED-N-F-481,  Type  IV 

6.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Army-GL),  Type  II,  Class  1 

7.  Oregano  - 8950-13310-582-1402 
FED-EE-S-631,  Type  II 

8.  Paprika  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II,  C(2) 

9.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

10.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

11.  Thyme  - 8950-43750-616-5483 
FED-EE-S-631,  Type  II 
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Grilled  Ham  Steaks  L-65-2 

Yields  100  portions  Each  portion:  2 slices  (4  cz)  (l!4g) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Ham,  canned,  whole 
Pullman 

100.00 

30.00 

13620 

1.  Slice  ham  into  2 oz  (56g) 
steaks.  Cut  fat  edge  of  each 
steak  in  several  places  to 
prevent  curling. 

2.  Flace  20  slices  of  ham  in 
1/2  steam  table  pan  or  till 
weight  is  2.5  lbs  (ll35g). 

3.  Cover,  label  and  refrigerate 

Total 

100.00 

30.00 

13620 

Notes  * 

1.  Reheating  - Grill  on  lightly  greased  350CF  (l?6""C)  gr.ddle,  1-2 
minutes  on  each  side  or  until  browned.  Remove  fat  frc.i  griddle  as 
it  accumulates. 

2.  Two  and  a half  pounds  (ll35g)  serves  10  men. 
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w 


Grilled  Hun  Steaks 


Heat 

1*  Ham,  canned,  whole  Pullman 
FED-PP-H-61,  Type  II 


FSN  8905-890-410-4670 


L-65-2 
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Barbecued  Pork  Sotreribs 


L- 92 


Yield:  100  portions 


Each  portion:  2 double  ribe,  plus 
l/4  cup  (60  ml)  sauce 
Temperature : 400°F  (204°C):  325°F 
(l63°C)  even 


Ingredients  Percentage 

Pounds 

Grams 

Procedure 

Pork  spare ribs 

67.81 

75.00 

34050 

I Cut  ribs  into  two  rib 
pieces. 

2.  Place  cut  ribs  in  single 
layer,  fat  side  up  in  sheet 
pans.  Bake  40  minutes  at 
400°F  (204:,C)  >'r  until  golden 
brown. 

3.  Drain  ribs  and  place  in 
field  lugs  (50  portions  per 
lug).  Hold  for  step  5. 

Chilli  powder,  dark 

0-68 

0.75 

341 

4.  Combine  all  seasoning 

Pepper,  black 

0.02 

0.02 

1.0 

ingredients  in  steam  kettle, 

Pepper,  cayenne 

0.01 

0.02 

7 

mix  thoroughly  and  heat  to  a 

Salt,  table 

0.23 

0.25 

114 

boil,  reauce  heat  and  simmer 

Onion,  powder 

0.06 

0.07 

32 

10  minutes.  Bring  volume  back 

Brown  sugar,  light 

0.30 

0.33 

150 

to  4 gallons  with  water,  mix 
and  heat  to  180:F  (82°C). 

Paprika,  ground 

0.1J 

0.11 

50 

Col-Flo-67  Starch 

0.27 

0.30 

136 

5.  Pour  simmered  sauce  equally 

Catsup,  tomato 

20.80 

23.00 

10442 

over  ribs,  making  sure  all 

Worcestershire  sauce 

1.81 

2.00 

908 

ribs  have  sauce.  Cover  pans. 

Mustard,  prepared 

0.90 

1.00 

454 

6.  Bake  at  325CF  (l63°C)  for 

Vinegar,  cider 

1.81 

2.00 

903 

l-l/2  hours,  remove  lid  and 

Lemon  juice 

0.68 

0.75 

341 

continue  baking  ’until  ribs  are 

Water,  tap 

4.52 

5.00 

2270 

tender. 

7.  Place  16  double  rib  pieces 
in  each  pan. 

8.  Skim  off  excess  fat  from 
sauce.  Pour  2 lbs  (908g)  of 
sauce  over  ribs. 

9.  Cover,  label  and  freeze. 

Total 

100.00 

110.60 

50213 

Notes: 

1.  Formula  makes 

13  pans, 

each  pan 

feeds  8 

men  o 

2.  Pans  require  1 hour  15  minutes  to  reach  an  internal  temperature  of 
l60°F  (71°C)  using  convection  oven  at  325°F  (lfc3cC)  arid  heating 
from  -18°C. 

3.  Sheet  pans  - Length:  25  inches;  width  (63-5  cm);  17  inches;  depth 
(43.2  cm);  1-1/4  inches  (3.15  cm). 

4.  Field  lugs  - Length:  20  inches;  width  (50.8  cm1);  17  inches;  depth 
(43.2  cm);  6-l/i  inches  (l6„5  cm). 
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Barbecued  Pork  SoareribB 


1.  Pork,  apareriba  - 8905-1250-491-7209 

FED-PP-P-00571  (Army-GL),  Style  B,  Section  No.  1 or  2,  Code  F-5 

Vegetables 

2.  Juice,  lemon,  instant  - 8915-4380-124-1950 
MIL-J-43430 

3.  Onion,  dehydrated,  powder  - 8915-4730-132-6347 
FED-JJJ-O-533,  Style  2,  Color  (A) 

Dairy.  Eggs  & Condiments 

4.  Catsup,  tomato  - 5950-12630-127-9789 
FED-JJJ-C-91,  Type  I or  II,  Flavor  Style  I 

5.  Mustard,  prepared  - 8950-13230-127-8024 
FED-EE-M-821,  Type  I 

6.  Sugar,  brown  - 8925-8670-566-7506 

FED-JJJ-S-00791  (Army-GL),  Type  II,  Class  (A),  (B)  or  (C) 

7.  Chili  powder  - 8950-12690-753-2962 
MIL-C-3394 

8.  Paprika  - 8950-13320-170-956 3 
FED-EE-S-631,  Type  II 

9.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

10.  Pepper,  cayenne  - 8950-13370-170-9565 
FED— EE— S— 63I,  Type  II 

11.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

12.  Vinegar,  cider  - 8950-13760-221-0297 
FED-Z-V-401,  Type  I,  Strength  (B) 

13.  Worcestershire  sauce  - 8950-13790-082-6177 
FED-EE-W-00600  (Army-GL) 

Special 

14.  Col-Flo-67  - Special  Procurement 
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Bralaad  Sptreriba  with  Sauerkraut  L-93 


Yield i 100  portions  Each  portion:  2 double  ribs,  l/2  cup 

(120  ml)  sauerkraut 
Temperature:  204°C  - 163°C  oven 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Pork  spareribs 

59.45 

75.00 

34050 

1.  Cut  ribs  into  two  rib 

pieces, 

2,  Place  cut  ribs  in  single 
layer,  fat  side  up  in  sheet 
pans.  Bake  40  minutes  at  400°F 
(204cC)  or  until  golden  brown. 

3,  Drain  ribs  and  place  in 
field  lugs  (50  portion  per  pan). 
Hold  for  step  4- 


Onions,  dehydrated, 

0.56 

0.70 

318 

4.  Combine  onions,  salt, 
pepper  and  water  together, 

chopped 

Salt,  table 

0.32 

0.40 

182 

mix  thoroughly  and  spread 

Pepper,  black 

0.05 

0.06 

28 

evenly  over  ribs. 

Water,  hot 

19.02 

24.00 

10896 

5.  Bgke  covered  at  325°F 
(163^0),  1-1/2  to  2 hours  or 

until  rios  are  tender. 

Sauerkraut,  canned, 

20.60 

26.00 

11804 

6.  Pan  in  l/2  size  steam  table 

drained 

pans  as  follows: 

(a)  Spread  8 double  ribs  over 
bottom  of  pan. 

(b)  Spread  1 lb.  (454g)  of 
sauerkraut  over  ribs. 

(c)  Spread  8 more  double  ribs 
over  sauerkraut. 

(d)  Spread  1 lb.  (454g)  of 
sauerkraut  on  top. 

7.  Cover,  label  and  freeze. 

Total 

100.00 

126.16 

Notes: 

1.  Formula  makes  13  pans,  each  pan  feeds  8 men. 

2.  Reconstitute  in  convection  even  at  325°F  (l63°C)  to  an  internal 
temperature  of  160°F  (71°C)  (l  hour,  20  minutes). 

3.  Five  pounds  (2270g)  dry  chopped  onion3  may  be  substituted  for 
dehydrated  onions  in  step  4. 

4.  Sheet  pans  - length:  25  inches  (63.5  cm);  width;  17  inches  (43.2  cm); 
depth:  1-1/4  inches  (3*18  cm). 

5.  Field  lugs  - length:  20  inches  (50.3  cm);  width:  17  inches  (43.2  cm); 
depth:  6-1/2  inches  (l6 . 5 cm). 
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Brtlaed  Soarerlba  with  Sauerkraut 


L-93 


Matt 

1.  Pork,  apareribs  - 8905-1250-491-7209 

FED-PP-P00571  (Army-GL),  Style  B,  Section  No.  1 or  2,  Code  F-5 

Vegetable 

2.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1 - Color  (A) 

3.  Sauerkraut,  canned  - 8915-5690-957-9558 
FED-JJJ-S-71,  Style  1,  Type  of  Pack  (A) 

Dairy.  Eggs  A Condiments 

4.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

5.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 
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Barbecued  Chicken 


L-128 


Yield:  100  portions 


Etch  portion:  2 pieces 

Temperature:  325~F  oven 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Chicken,  broiler, 
fryer,  cut-up 

54.56 

50.00 

22700 

1.  Separate  legs,  wings, 
breasts  and  thighs,  into 

Shortening 

1.09 

1.00 

454 

individual  greased  pans. 

2.  Heat  uncovered  in  375°F 

(190CC)  oven  until  slightly 
brown  (20-30  minutes). 


Onions,  dehydrated, 

0.40 

0.37 

168 

3.  Ccmtine  water,  starch  and 

sliced 

all  remaining  seasonings 

Worcestershire  sauce 

2.46 

2.25 

1022 

into  steam  kettle  and  heat 

Catsup,  tomato 

18.00 

16.50 

7491 

tc  200CF  (93°C)„ 

Mustard,  prepared 
Sugar,  light  brown 

1.09 

1.00 

454 

4.  Simmer  for  15  minutes. 

2.73 

2.50 

1135 

Salt,  table 
Pepper,  black 

0.71 

0.65 

295 

0.01 

0.01 

4 

Pepper,  red 

0.01 

0.01 

4 

Margarine  or  butter 

1.09 

1.00 

454 

Col-Flo-67  Starch 

0.38 

0.35 

159 

Water,  tan 

13.10 

12.00 

5.448  _ 

Vinegar,  white 

4.37 

4.00 

1816 

5.  Add  vinegar,  mix  well  and 
bring  back  to  a volume  of 

4 gallons  (15-1  L)  with  hot 
water. 

6.  Pour  sauce  equally  over 
each  pan  of  chicken,  cover 
and  bake  at  325°F  (l63cC)  to 

an  internal  temperature  of 
l65°F  (74°C)  (1-1/2  hours). 

7.  Place  4 legs,  4 wings, 

4 breasts  and  4 thighs  in 
each  pan.  Pour  2 lbs  (908g) 
of  sauce  over  each  pan. 

8.  Cover,  label  and  freeze. 

Total 

100.00 

«-6i, 

“41604 

Notes: 

1.  Formula  makes  13  pans,  each  pan  feeds  8 men. 

2.  Three  pounds  (1362g)  of  fresh  onions  may  be  suDstituted  for  dehydrated 
onions  in  step  3» 

3.  Reconstitute  in  350°F  (176°C)  convection  oven  covered  to  l6o°F  (71°C) 
internal  temperature  (1  hour,  10  minutes). 
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Bi Ebigaffl  flilglaa 


L-128 


TTi Chicken,  cut-up  - 8905-550-965-2128 
FED-PP-C-248,  Type  IV,  Class  1,  Style  4 

Vegetable 

2.  Onions,  dehydrated,  sliced  - 8915-4740-128-1171 
FED-JJJ-O-533,  Style  3,  Color  (A) 

Dairy.  Eggs  k Condiments 

3.  Butter  - ^910-1870-616-003 8 

FED-C-B-0081  (Army-GL),  Style  (B)  or  (D),  Class  1,  2,  3 or  4 

4.  Catsup,  tomato  - 8950-12630-127-9789 
FED-JJJ-C-91,  Type  I or  II,  Flavor  Style  1 

5.  Margarine  - 8945-12220-222-0567 
MIL-M-10958,  Class  1 or  2 

6.  Mustard,  prepared  - 8950-13230-127-8024 
FED-EE-M-821 , Type  I 

7.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032  (Army-GL),  Type  II,  Class  1 

8.  Sugar,  brown  - 8925-8670-566-7506 

FED-JJJ-S-00791  (Army-GL),  Type  II,  Class  (A),  (B),  or  (C) 

9.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631 

10.  Pepper,  cayenne  - 8950-13370-170-9565 
FED-EE-S-631,  Type  II,  B 

11.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

12.  Vinegar,  wine,  white  - 8950-13770-616-0213 
FED-Z-V-401,  Type  IV,  Class  1 or  2 Strength  (B) 

13.  Worcestershire  sauce  - 8950-13790-082-6177 
FED-EE-W-00600  (Army-GL) 

Special 

14.  Col-Flo-67  - Special  Procurement 
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« """  1 M " 


Chickin  Pot  Pit 


L-132 


Yield < 100  portion* 


Etch  portion:  1 cup  (240  ml)  and 
topping 


rrrrv. 


enta 


*rw'A 


;a*e  Pounds  Orema  Procedure 


Chicken,  whole,  raw 

43.57 

45.00 

20430 

1.  Place  whole  chickens  in  deep 

Water,  tap 

13.00 

13.42 

6093 

sided  pans.  Mix  seasoning  with 

Salt,  table 

0.34 

0.35 

159 

water  and  divide  equally  among 

MSG 

0.17 

0.18 

82 

pans.  Cover  ana  place  in  steam 

Bay  leaves,  ground 

0.01 

4 

oven  and  cook  for  approximately 

45  minutes  or  until  chicken 
reaches  175°F  (79°C).  After 
cooking  drain  stock  and  retain 
for  use  in  step  3-  Place  cooked 
chicken  in  cooler  to  bring 
temperature  down  enough  to 
handle.  Debane  and  deskin  and 


Butter  or  margarine 
Hour,  wheat,  pastry 

0.91 

1.14 

0.94 

1.18 

427 

536 

2.  Melt  margarine  in  steam 
kettle.  Add  flour  and  cook  to 
a smooth  sauce  (10  minutes). 

Chicken  stock 

21.80 

22.52 

10224 

3.  Add  chicken  stock  and 

Pepper,  black 

0.02 

G.02 

9 

seasonings.  Mix  thoroughly. 

Celery  salt 

0.02 

0.02 

9 

Salt,  table 

0.05 

0.05 

23 

Potatoes,  raw,  diced 

3.66 

3.78 

1716 

4.  Add  carrots  and  potatoes. 

1-1/2  inch 

Cook  until  vegetables  are 

Carrots,  ra.v,  sliced 

3.66 

3.78 

1716 

slightly  undercooked.  Then 

1/2  inch 

add  peas  heating  to  180CF 

Peas,  frozen 

5,92 

6.11 

2774 

(82cC). 

Col-Flo-67  Starch 

0.90 

0.93 

422 

5.  Mix  starch  with  a small 

amount  of  water  in  a separate 
container  to  make  a slurry. 
Turn  off  heat  and  slowly  add 
slurry  while  stirring  constant- 




Topping  mixture 


4.84  5.00  2270  6.  Add  debor.ed  chicken  and  mix 

thoroughly.  Heat  contents  to 
180°F  (82&C). 

7.  Fill  l/2  steam  tables  pans 
with  5 lbs  chicken  mixture. 

Add  cocxed  dough  strips  to 
panned  chicken,  approximately 
4/pan. 

8.  Cover,  label  and  freeze. 


Total 


100.00  103.29  45%94~ 
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L-132 


Notes: 

1.  Reheating  - A.  Reconstitute  in  convection  oven  at  325°F  (163°C)  until 
internal  temperature  reaches  at  least  160°F  (?1°C).  Then  remove 
cover  for  15  minutes  or  until  topping  is  brown. 

2.  Cooked  deboned  chicken  may  be  substituted  for  the  whole  raw  chickens 
at  the  rate  of  1 lb  (454g)  of  cooked  per  3 lbs  (I362g)  of  raw  whole 
chickens. 

3.  Five  pounds  (2270g)  serves  10  men. 
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L-132 


I 


Chicken,  whole  - S9O5-50O-126-3416 
FED-PP-C-140,  Type  II,  III,  or  IV,  Class  1,  Style  1 


Vegetable 

2.  Carrots,  fresh  - 8915-2580-127-8019 
FED-HHH-C-81 


3.  Peas,  frozen  - 8015-5090-127-8021 
FED-HHH-P-160 

4.  Potatoes,  white,  fresh  - 8915-5470-616-0220 
FED-HHH-P-622 


Dairy.  Eggs  A Condiments 

5.  Butter  - ^910-1870-6l6-0038 

FED-C-00801  (Army-GL),  Style  (B)  or  (D),  Class  1,  2,  3 or  4 

6.  Flour,  wheat,  pastry  - 8920-165-6898 
FED-N-F-481,  Type  IV 

7.  Margarine  - 8945-12220-122-0567 
MIL-M-10958,  Class  1 or  2 

8.  Bay  leaves  - 8950-12560-170-9561 
FED-EE-S-631,  Type  I 

9.  Celery  salt  - 8950-12650-127-8044 
MIL-C-10023 

10.  MSG  - 8950-13190-263-2786 
FED-EE-M-591 

11.  Pepper,  black  - 8950-13360-127-8067 
FED-E&-S-631,  Type  II 

12.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

13.  Col-Fio-67  - Special  Procurement 


'A 


Chicken  Pot  Pie  Topping 


L-132 


Ingredients  Percentage 

Pounds 

Grains 

Procedure 

Flour,  sifted,  pastry 

46.60 

2.33 

1058 

1.  Using  a suitable  .nixer, 

Nonfat  dryed  milk 

2.98 

0.15 

68 

blend  the  dry  ingredients 

Baking  powder 

2.08 

0.10 

45 

together. 

Salt,  table 

0.90 

0.05 

23 

Sugar,  white  granulated 

1.00 

0.05 

23 

Shortening 

15.52 

0.78 

354 

2.  Blend  shortening  into  dry 

ingredients  until  mixture 

resembles  coarse  crumbs.  Do 

not  over  mix. 

Water,  tap 

30.92 

1.55 

704 

3.  Gradually  add  water  and  mix 

only  enough  to  form  a soft 
dough. 


>tal 


100.00 


5.01  2275 


4.  Place  dough  on  lightly 
floured  board,  kneeding  light- 
ly aDOut  1 minute  or  until 
dough  is  smooth. 

5.  Roll  out  to  uniform  thick- 
ness of  l/4  inch. 

6.  Cut  into  1 inch  strips  to 
fit  l/2  steam  table  pans. 

7.  Bake  lor  15  minutes  in  a 
preheated  U2y?  (218°C) 
revolving  oven. 

8.  When  baken  place  strips 
over  prepared  pot  pie. 
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Chicken  Pot  Pie  Topping 

Dairy,  Eggs  <fc  Condiments 

1.  Baking  powder  - 8950-12530-125-6333 
FED-EE-B-25,  Type  1 

2.  Flour,  wheat,  pastry  - 8920-1' 5-6898 
FED-N-F-481,  Type  IV 

3.  Milk,  nonfat,  dry  - 8910-2 500-1 51-646 5 
MIL-M-0035052  (GL),  Type  II,  Style  A,  as  modified 

4.  Shortening  0 8945-12310-616-0091 
FED-EE-S-0032  (Army-GL),  Type  II,  Class  1 

5.  Sugar,  granulated  - 8925-8740-127-3074 
FED-JJJ-S-00791  (Army-GL),  Type  I,  Class  (A) 

6.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 


L-132 


L-135 


Yialdt  100  portions  Etch  portion:  2 pieces  chicken 

l/2  cup  (120  ml)  gravy 
Temperature:  325°F  (l63°C)  oven, 

3603F  (18200)  deep  fat 


redients Percentage  Pounds  Grams  Procedure 


Water,  hot  8.39  8.00  3632  4.  Separate  chicken  pieces 

and  place  in  individual  full 
size  steam  table  pans.  Add 
1 quart  of  water  to  each  pan. 

5.  Cover  pans  and  bake  45 
minutes  or  until  chicken 
reaches  an  internal  temperature 
of  165°F  (74°C). 

6.  Remove  4 legs,  4 wings,  4 
thighs  and  4 breasts  from  pans 
and  place  in  l/2  size  steam 
table  pan.  Set  aside  for  step 

11.  Reserve  stock. 


MM 

0.75 

Milk,  nonfat  dry 

0.79 

0.75 

341 

together  mix  well  and  add  to 

Water  or  stock 

29-37 

28.00 

12712 

steam  kettle.  Heat  to  180°F 

Soup  and  gravy  base, 

0.79 

0.75 

341 

(82°C).  Hold  for  step  9. 

chicken  flavor 

Shortening 

1.89 

1.80 

817 

8.  Heat  shortening  in  separate 

Flour,  wheat,  pastry 

0.79 

0.75 

341 

steam  kettle,  add  flour  3lowly 

with  thorough  mixing.  Cook 
10  minutes. 

9*  Add  mixture  from  step  7 to 
flour,  shortening  mixture, 
heat  to  180°F  (82°C)  and  cook 
15  minutes. 

10.  Bring  volume  back  to  3»5 
gallons  (13.34)  with  hot  water. 

11.  Place  2.25  lbs  (1022g)  of 
gravy  over  each  pan  of  chicken. 

12.  Cover,  label  and  freeze 

Total  100.00 


1.  Formula  makes  13  pans,  each  pan  feeds  8 men. 

2.  In  step  3»  chicken  may  be  browned  in  oven  at  400°F  (204°C)  for 


20  minutes. 

3.  Other  types  of  milk  may  be  used  in  step  7,  such  as  whole  white. 

4.  Reconstitute  in  convection  oven  at  325°F  (l63°C)  to  an  internal 
temperature  of  l60°F  (71°C)(l  hour,  15  minutes). 


Country  Style  Chicken 


L-135 


1.  Chicken,  cut-up  - 8905-550-965-2128 
FED-PP-C-248,  Type  IV,  Class  1,  Style  4 


Dairy.  Eggs  A Condiments 

2.  Flour,  wheat,  pastry  - 8920-165-6898 
FED-N-F-481,  Type  IV 

3.  Milk,  nonfat  dry  - 8910-2500-151-6465 
MIL-M-0035052  (GL),  Type  II,  Style  A,  as  modified 

4.  Shortening  - 8945-12310-616-0091 
FED-EE-E-OO32  (Army-GL),  Type  II,  Class  1 

5.  Soup  and  gravy  base,  chicken  - 8935-10330-753-6424 
MIL-S-4369O,  Type  II 

6.  Paprika  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II 

7.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

8.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

9.  Col-Flo-67,  Special  Procurement 
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Over.-Prled  Chicken 


Yields  100  portions 


L-138 

Each  portions  2 pieces 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Chicken,  broiler, 
fryer,  cut-up 

78.52 

i'0.00 

22700 

1.  Separate  pieces  of 
chicken  into  individual  parts 
(wings,  2«gs,  thigte,  breasts). 
Wash  thoroughly.  Drain  well. 

Nonfat  dry  milk 

0.63 

0.40 

182 

2.  Reconstitute  milk  with 

Water,  tap 

4.32 

2.75 

1249 

water;  add  eggs  and  mix 

Egg,  whole,  beaten 

3.14 

2.00 

908 

thoroughly.  Dip  chicken  in 
egg  mixture.  Drain  and  save 
for  step  4. 

Flour,  wheat,  pastry 

4.71 

3.00 

1362 

3.  Combine  flour,  salt, 

Salt,  table 

0.79 

0.50 

227 

pepper,  paprika  and  broad 

Pepper,  black 

0.01 

0.01 

5 

crumbs,  mix  thoroughly. 

Bread  crumbs,  dry 

7.86 

5.00 

2270 

4.  Dredge  chicken  in  seasoned 

Paprika,  ground 

0.02 

0.02 

8 

flour.  Shake  off  excess. 

Total 


KKtt* 1 


5.  Brown  chicken  in  deep  fat 
fryer  at  365°F  (185°C)  for 

2 minutes  or  until  brown. 

6.  Place  browned  chicken  in 
open an s and  bake  at  350°F 
(l76cC)  in  reveling  oven  to 
an  internal  of  ’.65°F  (74°C) 

(45  minutes). 

7.  Place  16  pieces  (4  wings, 

4 thighs,  l legy  and  4 breasts) 
in  l/2  steam  tat. If  pan. 

8.  Cover,  label  and  freeze 


Notes: 


1.  Formula  makes  13  pans;  each  pan  feeds  8 men. 

2.  Reconstitute  covered  in  350°F  (176°C)  convection  oven  to  an  internal 
temperature  of  160°F  (71°C)  (l  hour,  15  minutes). 
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Oven-Fried  Chicken 


L-138 


1.  Chicken,  cut-u'.  - 8905-550-965-2128 

FED  -PP-C-24fc»  Type  IV,  Class  1,  Style  4 

nai  ry.  F.gga  A Condiments 

2.  Lread,  crumbb  - b920-6285-141-0136 
High  Commercial  Grade 

3.  Eggs,  whole,  frozen  - 8710-2180-127-8252 
MIL-E-1037,  Type  I,  Class  1,  2 or  3 

4.  Flour,  wheat,  pastry  - 8920-16 >689 8 
FED-N-F-431,  Type  IV 

5.  Milk,  nonfat  dry  - 8910-2500-151-6465 
MIL-M-0035052  (GL),  Type  II,  Style  A,  as  modified 

6.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

7.  Salt,  table  - 8950-13680-262-8886 
FEu— t>S— S— 31 
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Yields  100  portions 


Creamed  Turkey  L-29-7 

Each  portion:  1 cup  (240  ml) 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Shortening,  melted 
Flour,  wheat,  pastry 

3.65 

1.92 

2.50 

1.25 

1135 

568 

1.  Place  shortening  in  steam 
kettle  and  heat.  Stir  in  flour 
to  make  a roux.  Cook  for  10 
minutes. 

Col-Flo-67  Starch 

1.92 

1.25 

568 

2.  Mix  the  starch,  scup  and 

Water,  warm 

38.79 

25.20 

11441 

gravy  base  and  water  together 

Soup  & gravy  base 
(chicken) 

1.15 

0.75 

340 

and  add  to  roux.  Heat  till 
thickened. 

Salt,  table 

0.29 

0.19 

86 

3.  Add  seasonings  and  vege- 

Pepper,  black 

0.05 

0.03 

14 

tables,  bring  to  boil,  stirrin. 

Onions,  dehydrated, 

0.19 

0.1M 

59 

constantly. 

chopped 

Celery,  fresh,  chocred  7.70 

5.00 

2270 

Turkey,  boneless 

30.78 

20.00 

9080 

4.  Add  diced  turkey  and  heat. 

cooked  (roll) 
1 inch  diced 

Milk,  nonfat,  dry 

1.25 

0.81 

368 

5.  Reconstitute  milk,  add  to 

Water,  warm 

12.11 

7.88 

3578 

ingredients. 

6.  Adjust  volume  to  7.5  gallon 
(28.4L).  Heat  to  180°F  (82°C) 
temperature.  Do  not  boil. 

7.  Weigh  5 lbs  (2270g)  of 
product  into  l/2  steam  table 
pans. 

8.  Cover,  label  end  freeze. 

Total 

100.00 

^4.99 

Notes* 

1.  Reheat  - A.  Reconstitute  in  convection  oven  at  325°F  (163°C),  until 
internal  temperature  reaches  at  least  l60°F  (71°C).  Do  not  loosen 
or  remove  cover.  OR 

B.  Reconstitute  in  15  psi  steam  cooker  with  above  conditions. 

2.  live  pounds  (2270g)  serves  10  men. 
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Creamed  Turkey 


Turkey,  boneless,  cooked,  roll  - 8905-1540-582-4042 
MIL-T-16660,  Type  III  or  IV,  Class  A or  B 


Vegetables 

2.  Celery,  fresh  - 8915-3630-252-3783 
FED-HHH-C-00191  (AGR-GHC) 


3.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  Color  (A) 


Dairy.  * Condiments 

4.  Flour,  wheat,  pastry  - 8920-165-6898 
FED-N-F-481,  Type  IV 

5.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-0035052  (GL),  Type  II,  Style  A,  as  nodi f led 

6.  Shortening  - 8945-12310-616-0091 
FED-EE-6-0032  (Army-GL),  Type  II,  Class  1 

7.  Soup  A gravy  base,  chicken  - 8935-10330-753-6424 
MIL-S-43690,  Type  II 

8.  Pepper,  black  - 8950-13360-127-8067 
FED-EB-S-631,  Type  II 

9.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 


Special 

10.  Col-Fio-67  - Special  Procurement 


100 


L-143-3 
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Hot  Turkey  Sandwich 


Yield:  100  portions  Each  portion:  2 c*  ".oat  (ili+g) 

* cz  gravy  (120  ml) 


Ingredients  Percentage  Pounds 

Grams 

Frcceavre 

Turkey,  boneless  50.00  28.00 

cooked  (Class  A Roll) 

12712 

1.  Slice  turkey  in  i/8  inch 
slices. 

2.  Pan  2—1/ 2 lbs  (l!35g)  into 
eacn  l/2  stsar  table  pan. 

Tnese  slices  snculd  be  shingled 
to  surface  area  will  be  exposed 
to  gravy. 

3*  Set  aside  for  step  7. 


Flour,  wheat,  pastry 

2.23 

1.25 

563 

2.  Mix  all  diy  mgi eaier.ts 

Col-Flc-67,  Starch 

1.79 

1.00 

254 

with  water.  Blend  well  with 

Water,  tap 

22.62 

22.99 

11326 

wire  whip. 

Soup  & gravy  base 
chicken  flavor 

1.32 

0.75 

321 

5-  Pc .r  into  steam  kettle  and 
. :;k  f 'r  1;  minutes  witn 

Pepper,  black 

0.01 

0.01 

C 

/ 

constant  stirring. 

Carmel  coloring 

0.01 

0.01 

3 

6.  Aajust  volume  to  3 gallons 
( 11.22)  with  not  water. 

7.  P ur  2-1/2  Its  (1235g)  of 
gravy  . ver  panned  sliced 
turkey  m step  3. 

8.  Ccver,  label  and  freeze. 

Total 

100.00 

56.01 

Notes: 

1.  Reconstitute  in  convection  oven  at  35C:F  (:76"C)  until  internal 
temperature  of  product  reaches  160-F  (71°C). 


f 

1C1 


m ip. 


M 


Hot  Turkey  Sandwich 

He,! 

1.  Turkey,  boneless,  cooked,  roll  - 8905-1540-582-40^2 
MIL-T-16660,  Type  III  or  IV,  Clsss  A or  B 

Dairy,  Eggs  A Condiments 

2.  Flour,  wheat,  pastry  - 8920-165-6898 
FED-N-F-481,  Type  IV 

3.  Food  coloring,  camel  - 8950-12940-782-2181 
MIL-F-35093,  Type  V 

4.  Soup  A gravy  base,  chicken  - 8935-10330-753-6424 
MIL-S-43690,  Type  II 

5.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

Special 

6.  Col-Slo-67  - Special  Procurement 


L-143' 


102 


Turkey  t-la-King  L-129-1  Ch.2 

Yield:  100  portions  Each  portion:  1 cup  (240  ml) 


Ingredients  Percentage 

Pounds 

Grams 

Procedure 

Shortening,  melted 

3.74 

2.50 

1135 

1.  Place  shortening  in  steam 

Flour,  wheat,  pastry 

1.87 

1.25 

568 

kettle  and  heat.  Stir  in 
flour  to  make  a roux.  Cook 
for  10  minutes. 

Col-Flo-67f  Starch 

1.87 

1.25 

568 

2.  Mix  starch,  soup  and  gravy 

Water,  warm 

37.70 

25.20 

11441 

base  and  water  together  and 

Soup  & gravy  base 
(chicken) 

1.12 

0.75 

341 

add  to  roux.  Heat  till 
thickened. 

Salt,  table 

0.28 

0.19 

86 

3.  Add  seasonings  ard  vegetables 

Pepper,  black 

0.04 

0.03 

14 

being  to  boil,  stirring  con- 

Onions,  dehydrated, 
chopped 

0.19 

0.13 

59 

stantly. 

Celery,  fresh,  chopped 

1M 

2270 

Turkey,  boneless 

29.92 

20.00 

9080 

4.  Add  diced  turkey,  peppers 

cooked  (roll) 

and  pimientos  to  mixture  and 

1 inch  diced 

heat  to  180°F  (82°C). 

Pepper,  sweet 

1.49 

1.00 

454 

fresh,  chopped 

Pimientos,  canned, 

1.31 

0.88 

400 

chopped 

Milk,  nonfat  dry  1.22  0.81  368  5.  Reconstitute  milk,  add  to 

Water,  warm  11,77  7.88  3578  ingredients. 

6.  Adjust  volume  to  7*5  gallons 
(28.4L).  He  it  to  simmering 
temperature.  Do  net  boil. 

(180°F  or  82°C) 

7.  Weigh  5 lbs  (2270g)  of 
product  into  l/2  steam  table 
pans. 

_ 8.  Cover,  label  and  freeze. 

Total 100.00  66.87  30362  

Notes: 

1.  Reheating  - A.  Reconstitute  in  convection  oven  at  325°F  (l63°C)  until 

internal  temperature  reaches  l60°F  (71°C).  Do  net  loosen  cr  remove 
cover.  OR 

B.  Reconstitute  in  15  psi  steam  ccjker  with  above 

conditions. 

2.  Five  pounds  (2270g)  serves  10  men. 
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Breaded  Veal  Steaks 


L-99 


Yield:  100  portions 

Each  portion:  1 steak 

T'.n 

urperature:  360°F  (182cC)  Deep  Fj 

325°F  (163°C)  Oven 

Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Veal,  boneless,  slices,  79.29 

35.00 

15890 

1.  Dredge  slices  in  seasoned 

(100  pieces) 

flour;  shake  off  excess.  Set 

Flour,  wheal,,  pastry 

4.53 

2.00 

908 

aside  for  use  in  step  3. 

Salt,  table 

1.13 

0.50 

227 

Pepper,  black 

0.07 

0.03 

Milk,  nonfat,  dry 

0.46 

0.20 

92 

2.  Reconstitute  milk;  add 

Water,  warm 

4.19 

1.85 

840 

egg*?  and  thoroughly  mix. 

Eggs,  whole,  beaten 

2.26 

1.00 

454 

3.  Dip  floured  slices  in 

milk  and  egg  mixture;  drain 
well.  Hold  fcr  step  4. 

Bread  crumbs,  dry  7*93  3*50  1589  4.  Dredge  each  slice  from 

Paprika,  ground  0.14  0.06  28  step  3 in  mixture  of  bread 

crumbs  and  paprika,  until  well 
coated,  shake  off  excess. 

5.  Fry  in  deep  fat  360°F 
(182°C)  until  evenly  browned 
(2-2-1/2  minutes).  Drain  well. 

6.  Place  10  slices  in  each 
steam  table  pan.  Do  not  cover. 

7.  Bake  until  tender  (l-l/2 
hours ) . 

8.  Cover,  label  and  freeze. 

Total 100.00  44.14  20042 

Notes: 

1.  Formula  makes  10  pans;  each  pan  serves  10  men,  one  steak. 

2.  Reconstitute  covered  in  325°F  (163°C)  convection  oven  to  l65°F  (74°C) 

(l  hour,  15  minutes). 

3.  Steaks  may  be  heated  by  placing  on  sheet  pan  in  400°F  (204°C) 
convection  oven  for  15-20  minutes. 
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QICM 


Yield:  100  portions 


Etch  portion:  6 oz 
4 oz 

Temperatures  325°F 


i 

; 


i 


i 

I 


L— 35  (1)  (0-16) 


l?0g)  meat  and 
120  ml)  gravy 
I630C)  Oven 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Onions,  dehydrated, 
chopped 

0.25 

0.18 

82 

1.  Rehydrated  onions  in  excess 
water  10  minutes.  Drain. 

Peppers,  sweet  fresh  0.70 

green  (finely  chopped) 

0.50 

227 

2.  Saute  vegetables  in  shorten- 
ing until  lightly  browned,  cool 

Celery,  fresh 
(finely  chopped) 

1.41 

1.00 

454 

slightly  and  add  to  step  3* 

Shortening 

0.70 

227 

Veal,  boneless, ground 

28.04 

20.00 

Beef,  boneless, ground 

14.02 

10.00 

Eggs,  whole,  beaten 

1.82 

1.30 

Salt,  table 

0.56 

0.40 

Pepper,  black 

0.04 

0.03 

Bread  crumbs,  dry 

5.61 

4.00 

Water,  tap 

8.41 

6«0v/ 

Shortening 

0.70 

0.50 

9080  3.  Combine  sauteed  vegetables, 

4540  bread  crumbs,  beef,  eggs, 

590  seasoning  and  water  in  mechan- 

182  ical  mixer.  Mix  lightly 
14  (enough  to  complete  mixing). 
1816  4.  Place  2-1/2  lbs  (I135g)  of 

2724  veal  loaf  in  greaded  bread  pans 
227  (8-1/2  inch  x 4-1/2  inch  x 

2-3/4  inch  deep,  (21.6  cm)  x 
(11.4)  x (7  cm  deep). 

5.  Heat  in  325°F  (163°C)  oven 


to  an  internal  temperature  of 
165°F  (74°C)  (1  hour,  20 
minutes).  Place  in  freezer  or 
refrigerator  to  bring  tempera- 
ture down  to  60°F  (16°C)  and 
slice  into  3 oz  (85g)  slices 
9/16  inch  (1.4  cm).  Place  20 
slices  to  a pan  and  hold  for 
step  9. 


Gravy 

Meat  drippings  and 

2.10 

1.50 

681 

6.  Heat  fat  in  steam  kettle. 

clear  fat  or 

7.  Sprinkle  flour  evenly  over 

shortening 

Flour,  wheat,  pastry 

1.40 

1.00 

454 

fat  and  cook  10  minutes. 

Col-Flo-67  Starch 

0.70 

0.50 

227 

8.  Combine  starch,  stock  or 

Stock  or  water,  cold 

32.96 

23.50 

10669 

water  and  remaining  ingredients 

Pepper,  black 

0.01 

0.01 

4 

together  heat  to  180°F  (82°C) 

Caramel  coloring 

0.01 

0.01 

4 

and  add  to  fat  flour  mixture. 

Soup  A gravy  base, 

0.56 

0.40 

182 

Mix  well  and  cook  for  20  minutes. 

beef 

107 

Adjust  volume  to  gallons  (11.4L) 
with  hot  water. 

Percentage  Pounds  Grams  Procedure 


9.  Pour  2.5  lbs  (I135g)  of 
gravy  over  each  pan  of  veil. 

0.  Cover,  label  and  freeze 


Total 


100.00 


1.  One  and  25/100  pounds  (572g)  of  fresh  onions  may  be  used  in  step  1* 

2.  One  and  a half  ounce  (42.5g)  of  dehydrated  green  peppers  may  be  used  in 
step  2. 

3.  Formula  yields  10  pans;  each  pan  feeds  10  men  a 6 oz  (I70g)  serving. 

4.  Reconstitute  pans  covered  in  325°F  (l63°C)  convection  oven  to  l60°F 
(71°C)  internal  temperature  (l  hour). 

5.  Bread  dry  broken  may  be  substituted  for  bread  crumbs  as  follows: 

Place  formula  water  from  step  3 in  broken  bread  and  whip  until 
large  pieces  are  unidentifiable.  Press  out  and  discard  excess  water. 

6.  Vegetables  in  step  1 and  2 may  be  ground  rather  than  finely  chopped. 


-■to 
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Vetl  Loaf  with  Brown  Gravy  L-35(l)  (0-16) 

Meat 

1.  Beef,  boneless,  ground  - 8905-310-285-2075 
MIL-B-003854(GL),  Type  I 

2.  Veal,  boneless,  ground  - 89C5-l6i,0-6l6-0031 
MIL-V-43299,  Type  III 

Vegetables 

3.  Celery,  fresh  - 8915-3630-252-3783 
FED-HHH-C-0091,  (AGR-C4MS) 

4*  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-0-533t  style  1,* Color  (A) 

5.  Peppers,  sweet  - 8915-5150-127-8006 
FED-HHH-P-246 

Dairy,  Eggs  A Condiments 

6.  Bread,  crumbs  - 8923-6285-141-0136 
High  Commercial  Grade 

7.  Eggs,  whole,  frozen  - 8910-2180-127-8252 
MIL-E-1037,  Type  I,  Class  1,  2 or  3 

8.  Flour,  wheat,  pastry  - 7287-165-6898 
FED-N-F-481,  Type  1,  Class  B,  Style  2 

9.  Food  coloring,  caramel  - 8950-12940-782-2181 
MIIr-F-35093,  Type  V 

10.  Shortening  - 8945-12310-616-0091 
FED-EE-S-0032,  (Army-GL),  Type  II,  Class  1 

11.  Soup  A gravy  base,  beef  - 8935-10510-753-6423 
MIL-S-43690,  Type  I 

12.  Pepper,  black  - 8950-13360-127-8067 
FEB-EE-S-631,  Type  II 

13.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

14.  Col-Flo-67  - Special  Procurement 
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Brown  Gravy 


0-16 


Yield;  100  portions  Etch  portion:  4 oz  (1*0  ml) 


Ingredients  Percentage 

Poundt' 

Groms 

Procedure 

Shortening 

5.26 

1.50 

681 

1.  Heat  fat  in  steam  kettle. 

Flour,  wheat,  pastry 

3.51 

1.00 

454 

2.  Sprinkle  flour  evenly  over 
fat  and  cook  10  minutes,  with 
constant  stirring. 

Col-Blo-67  starch 

1.75 

0.50 

227 

3.  Add  Col-Flo-67  starch  to 

Stock  or  cold  water 

87.65 

25.00 

11350 

cold  water  or  stock.  Mix  well. 

Pepper,  black 

0.04 

0.01 

5 

4.  Combine  remaining  seasonings 

Caramel  coloring 

o.04 

0.01 

5 

to  starch,  stock  or  water  mix- 

Soup  & gravy  base, 
beef  flavored 

1.75 

0.50 

227 

ture,  mix  thorouglily  and  heat. 
5.  Add  heated  stock  (lowly  to 

flour  fat  mixture  and  cook  20 
minutes. 

6.  Bring  gravy  back  to  a 
volume  of  3*25  gallons  (12. 3L) 
with  hot  water. 

?.  Place  5.25  lbs  (2384g)  to 
each  steam  table  pan. 

8,  Cover,  label  and  freeze. 

Total  100.00  28. 5^  12949 

Notes: 

1.  Formula  makes  5 pans;  each  pan  serves  20  men  a 4^oz  (ll3g)  serving 
each. 

2.  Reconstitute  in  convection  oven  at  350°F  (176°C)  covered  to  an 
internal  temperature  of  l60°F  (71°C)  (l  hour,  10  minutes). 

3.  Reconstitute  in  steam  kettle  if  convection  oven  is  not  practical. 


no 


Brown  3rtw 

Dairy.  Egga  A Condiments 

1.  Flour,  wheat,  pastry  - 7287-165-6898 
FED-N-F-481,  Type  IV,  Class  B,  Style  2 

2.  Food  coloring,  caramel  - 8950-12440-782-2181 
MIL-F-35093,  Type  V 

3.  Shortening  - 8945-12310-616-0091 
FED-EE-S-OC32  (Army-GL),  Type  II,  Class  1 

4*  Soup  t grrvy  base,  beel’  - 8935-10310-753-6423 
MIL-S- +3690,  Type  I 

5.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

Special 

6.  Col-Flo-67  - Special  Procurement 
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Chicken  Gravy 


Yield: 


100  portions 


Each  portion:  4 oz  (120  ml) 


r 

. 


y 


t 


i- 

i 


Ingredients 

Pe  rcentage 

Pounds 

Grams 

Procedure 

Shortening 

Flour,  wheat,  pastry 

5.84 

.'.25 

1.80 

1.00 

817 

454 

1.  Heat  shortening  in  steam 
kettle.  Add  flour  slowly,  mix 
well  and  cook  10  minutes  with 
constant  stirring. 

Col-Flo-67  starch 

1.62 

0.50 

227 

2.  Using  half  the  water  com- 

Water  or  stock 

84.  a 

26.00 

11804 

bine  all  remaining  ingredients 

Soup  & gravy  base 
(chicken) 

2.44 

0.75 

341 

except  the  milk.  Mix  well,  heat 
to  200°F  (93°C)  until  starch 

thickens. 

3.  Add  starch  mixture  to  flour- 
shortening mixture,  stirring 
constantly  blending  to  smooth 
consistency. 


Milk,  non'. at,  dry 

2.Z*4 

0.75 

341 

4.  Rehydrate  milk  in  remaining 
water.  Blend  into  starch-flour 
mixture  and  heat  to  170°F 
(77°C),  being  careful  not  to 
scorch  milk.  Adjust  volume 

to  3.5  gallons  (13. 3L). 

5.  Place  5.25  lbs  (2384g)  in 
each  l/2  steam  table  pan. 

6.  Cover,  label  and  freeze. 

100.00 

Notes: 

1.  Formula  makes  5 pans;  each  pan  serves  20  men  a 4 ounce  (I13g)  serving. 

2.  Reconstitute  in  convection  oven  ® 350°F  (176°C)  covered  to  an  internal 
temperature  of  l60°F  (71°C),  (l  hour,  10  minutes). 

3.  Reconstitute  in  steam  kettle  if  convection  oven  is  tied  up. 

4.  Variation:  Giblet  gravy  - add  2 lbs  cooked  chopped  giblets  to 

chicken  gravy  formula. 


102 


SSislaa  forny 


MgxJfl&ft*  gffflimentj 
1.  Shortening  Compound 


Shortening  Compound  - 8945-616-0091 
FED-EE-S-00321  (Army  - GEL),  Type  II,  Claes  1 

2.  FIoui , wheat,  pastry  - 8920-7257-165-6898 
FED-N-F-431,  Type  IV,  Class  B,  Style  2 

3.  Milk,  nonfat,  dry  - 8910-126-4023 
MIL-M-0035052  (GL),  Type  1,  Style  A 

4«  Soup  & gravy  base  (chicken)  - 8935-543-7789 
MIL-S-43690,  Type  II 

Special 

5.  Col-Flo-67  or  - Special  Procurement 

Comparable 
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Yield:  100  portions 


Tomato  Gravy 


0-19 

Each  portions  l/2  cup  (120  ml) 


r 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Onions,  dehydrated. 

0.68 

0.19 

86 

1.  Rehydrate  onions  in  excess 

finely  chopped 

water  for  10  minutes,  drain 

Shortening 

1.80 

0.50 

227 

and  saute  in  shortening  until 
light  yellow  in  color.  Save 
for  step  5. 

Shortening 

5.40 

1.50 

6 r; 

2.  Heat  fat  in  a steam  kettle 

Flour,  wheat,  pastry 

3.60 

1.00 

454 

to  a boil. 

3.  Sprinkle  flour  evenly  over 
fat  and  cook  10  minutes  with 
constant  stirring. 

Col-Flo-67  starch 

1.80 

0.50 

227 

4.  *dd  Col-Tlo-67  starch  to 

Stock,  beef  or  water 

53.95 

15.00 

6810 

cold  water  or  tomato  juice, 

Juice,  tomato 

30.94 

8.60 

3904 

mix  thoroughly. 

Pepper,  black 

0.03 

0.01 

4 

5.  Combine  all  ingredients, 

Soup  A gravy  base,  beef  1.80 

0.50 

227 

(onions,  jtarch,  juice  and 

spices)  and  heat  to  180°F 
(82°C) 

6.  Add  heated  stock  slowly  to 

flour  fat  mixture  and  cook  for 
20  minutes. 

7.  Bring  volume  back  to  3 
gallons  with  hot  water. 

8.  Place  5.25  lbs  (2.384g)  in 

each  pan. 

9.  Cover,  label  and  freeze. 

Mil 

166.60 

21. 80 

mmm 

Notes: 

1.  Formula  makes  5 pans;  each  pan  serves  20  men,  l/2  cup  each. 

2.  Reconstitute  in  convection  oven  at  350°F  (176°C)  to  an  internal 
temperature.  of  l6C°F  (71°C)  (1  hour,  10  minutes  from  0°F  (-18°C)) . 

3.  Cans  of  tomato  iuice  concentrate  34-36  oz  (1.0  - 1.08L)  and 
2-1/4  qt  (2.16L)  water  may  be  substituted  for  tomato  juice  in 
step  5. 


\ 

I 


i 
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4 


0-19 


Vsaetabla 

1.  Juice,  tomato,  canned  - 8915-4530-255-0523 
FED-JJJ-J-798,  Type  I 

2.  Chiona,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  Color  (A) 

Dairy.  Eggs  4 Condiments 

3.  Four,  wheat,  pastry  - 8920-7257-165-6898 
FED-N-F-481,  Type  IV,  Claes  B,  Style  2 

4.  Shortening  - 8945-12310-616-0091 
FED-EB-S-0032,  (Army-GL),  Type  II,  Class  1 

5.  Soup  4 gravy  base,  beef  - 893 5-103 10- ■'  S 3-64?3 
MIL-S-43690,  Type  I 

6.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-63I,  Type  II 

Special 

7.  Col-Flo-67  - Special  Procurement 
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Barbecued  Beef  (Sloppy  Joe)  L-26 

Held:  100  portions  Each  portion:  2/3  cup  (160  ml) 


Pounds 

Grams 

Procedure 

f 

Beef,  boneless, 

65.20 

;o.oo 

13620 

1.  Brown  meat  in  kettle  with 

1 

ground 

the  mixer  an  slow  speed. 
Drain  liquid  from  meat  and 
discard. 

- 

i 

Onions,  dehydrated 

1.50 

0.69 

313 

2.  Add  the  required  water  and 

J 

chopped 

all  ingredients  except  vinegar 

1 

Water,  tap 

10.40 

4.78 

2171 

to  the  kettle  with  the  meat. 

Catsup,  tomato 

15.50 

7.13 

3237 

Turn  on  heat  and  mixer.  Cover 

1 

■ 

Mustard,  prepared 

2.10 

0.97 

440 

and  simmer  for  l/2  hour. 

Salt,  table 

0.75 

0.35 

159 

j 

Sugar  brown 

1.50 

iE^I 

.3 

' 

Vinegar,  wldte 

3.05 

1.40 

636 

3.  At  the  end  of  the  simmer 

j 

a 

turn  off  steam  and  pour  in 
required  vinegar.  Blend  mix- 

4 

ture,  adjust  for  volume,  4.5 
gallon  (17L)/100  portions. 

4.  Weigh  5 lbs  (2270g)  into 

l/2  steam  table  pans. 

5.  Cover,  label  and  freeze. 

j 

Tot'ai 

mjsm i 

Notes: 

1.  Reheating  - A.  Reconstitute  in  convection  oven  at  325°F  (163°C)  until 
internal  temperature  reaches  at  least  160°F  (71°C).  Do  not  loosen  or 
remove  cover.  OR 

B.  Reconstitute  in  15  psi  steam  cooker  with  above 

conditions. 

2.  Two  thirds  of  a cup  (160  ml)  with  bun. 

3.  Five  pounds  (2270g)  serves  12. 
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Barbecued  Beef  (Sloppy  Joe) 


L-26 


Meat 

1.  Beef,  boneless,  ground  - 8905-31? -285-2075 
MIL-B-003854  (GL),  Type  I 

Vegetables 

2.  Onions,  dehydrated,  chopped  - 8915-4720-128-1179 
FED-JJJ-O-533,  Style  1,  Color  (A) 

3.  Catsup,  tomato  - 8950-1263C-127-9789 
FED-JJJ-C-91,  Type  I or  II,  Flavor  Style  I 

Dairy.  Eggs  & Condiments 

4*  Sugar,  brown  - 8925-8670-566-7506 

F£D-JJJ-S-^791  (Army-^L),  Type  II,  Class  (A),  (B)  or  (C) 

5.  Mustard,  prepared  - 8950-13230-127-8024 
FED-EE-M-821,  Type  I 

6.  Salt,  table  - 8950-1*680-262-8886 
FED-SS-S-31 

7.  Vinegar,  cider  - 8950-13760-221-0297 
FED-Z-V-4Q1,  Type  I,  Strength  (B) 

I 

l 
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ill I ii  if l il  in  ill 


Yield:  100  portions 


Etch  portion;  9 oe  (255g) 


. Lents 


Beef,  boneless, 
ground 


Percentage 


28.30 


drained 


Total 


Notes: 


100.00 


Pounds 


19.00 


Grams 


8626 


Tomato  paste,  canned 
(26#  solids) 
Tomatoes,  canned, 
crushed 

2.69 

7.74 

1.80 

5.20 

818 

2361 

Soup  & gravy  base 

0.90 

0.60 

273 

beef  flavored 

Chili  powder,  ground 

0.76 

0.52 

236 

Salt,  table 

0.24 

0.16 

73 

Garlic  powder 

0.01 

0.01 

2 

Pepper,  red  cayenne 

0.01 

0.01 

3 

Paprika,  ground 

0.12 

0.08 

37 

Onion  powder 

0.08 

0.05 

24 

Monsodium  glutamate 

0.01 

0.01 

2 

Cumin,  ground 

0.01 

0.01 

3 

Water,  cold 

29.04 

19.50 

8853 

Col-Flo-67  starch 

?2 

Beans,  cooked,  Red 
Kidney  canned, 

29.79 

20.00 

9080 

Procedure 


1.  Brown  beef  in  its  own  fat 
in  steam  kettle,  until  it 
loses  red  color.  Drain  and 
skim  off  fat.  discard 


2.  Combine  tomato  products 
and  hold  for  step  4. 


3.  Combine  seasonings,  water 
and  starch  together  with 
cooked  beef,  mix  thoroughly, 
heat  to  200°F  (93°C)  and 
simmer  for  10  minutes  with 
constant  stirring  (do  not  boil), 

4.  Add  tomato  products,  mix 
and  heat  to  180°F  (82°C), 
simmer  5 minutes. 


5.  Add  beans,  mix  thoroughly 
and  heat  back  to  l65°F  (74°C) 
minimum. 

6.  Bring  volume  up  to  6.75 
gallons  (25. 6l)  wxLh  hot  water. 

7.  Place  5 lbs,  14  o.-,  (2667g) 
of  chili  per  pan. 

8.  Cover,  label  and  freeze 


1.  Formula  makes  10  pans.  Each  pan  serves  10  men,  9 oz  (255g)  portions. 

2.  Reconstitute  covered  in  325°F  (l63°C)  convection  oven  tc  an  internal 
temperature  of  160°F  (71°C)  (l  hour,  15  minutes). 

3.  Liquid  from  beans  may  be  substituted  for  part  of  water  in  step  3. 

4.  One  gallon  of  chili  con  carne  weighs  9.2  lbs  (4177g). 

5.  Average  weight  of  drained  liquid  in  step  1 is  J>.0  lbs  (2270g). 
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Chill  Con  Came  wich  Beans 


1.  Beef,  boneless,  ground  - 0905-310-285-2075 
MIL-B-003854  (GL),  Type  I 

Vegetables 

2.  Beans,  red,  kidney  - 8915-3190-926-6793 
FED-JJJ-B-00101  (Army-GL),  Type  I,  Class  3»  Style  (B) 

3.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 
MIL-G-35008 

4.  Onion,  dehydrated,  powder  - 8915-4730-134-6347 
FED-JJJ-0-533,  style  2,  Color  (A) 

5.  Tomatoes,  canned,  whole  - 8915-5870-582-4060 
FED-JJJ-T-571,  Type  I 

6.  Tomato,  canned,  paste  - 8915-5910-127-9303 

FED-JJJ-T-00579  (AGR-C4MS),  Type  I or  II,  Cone.  (B)  or  (C),  Texture 
1 or  2 

Dairy,  Eggs  & Condiments 

7.  Soup  & gravy  base,  beef  - 8935-10310-753-6423 
MIL-S-43690,  Type  I 

8.  Chili  powder  - 8950-12690-753-2962 
MIL-C-3394 

9.  Cumin,  ground  - 8950-12770-119-4356 
FED-EE-S-631,  Type  II 

10.  MSG  - 8950-13190-263-2786 
FED-EE-S-631,  Type  II 

11.  Paprika  - 89 50-133 20-17C  -9563 
FED-EE-S-631,  Type  II 

12.  Pepper,  cayenne  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II,  C(2) 

13.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 


Special 

14.  Col-Flo-67  - Special  Procurement 
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L-28 


Chill  Con  Came  without  Bens 


Yield:  100  portions 


Each  portion:  9 oz  (255g) 


Ingredients  Percentage 

Pounds 

Grams 

Procedure 

Beef,  boneless, 
ground 

44.65 

29.50 

13393 

1.  Brown  beef  in  its  own  fat 
in  steam  kettle,  until  it 
loses  pink  color.  Drain  or 
skim  off  excess  fat  and 
discard. 

Tomato  paste, 

canned  (26#  solids) 

3.27 

2.15 

977 

2.  Combine  tomato  products 
and  hold  for  step  4. 

Tomatoes,  canned, 
crushed 

10.64 

7.00 

3178 

Soup  A gravy  base,  beef 
flavored 

1.22 

0.80 

364 

3.  Combine  seasonings,  water 
and  starch  with  cooked  beef, 

Chili  powder,  ground, 
dark 

1.05 

0.69 

314 

mix  thoroughly,  heat  to  200°F 
(93 °C)  and  simmer  for  10 

Salt,  table 

0.31 

0.20 

91 

minutes  with  constant  stirring 

Garlic  powder 

0.01 

0.01 

4 

(do  not  boil). 

Pepper,  red  cayenne 

0.01 

0.01 

4 

4*  Add  tomato  products,  mix 

Paprika,  ground 

0.14 

0.09 

40 

and  heat  to  180°F  (82°C). 

Onion  powder 

0.09 

0.06 

27 

Simmer  5 minutes. 

Mono s odium  glutamate 

0.01 

0.01 

3 

5.  Bring  volume  back  to  6.75 

Cumin,  ground 

0.01 

0.01 

3 

gallons  (26L)  with  hot  water. 

Water,  cold 

38.00 

25.00 

11350 

6.  Place  5 lbs  14  oz  (2667g) 

Col-Flo-67  starch 

0.39 

0.26 

117 

of  chili  in  each  pan. 

7.  Cover,  label  and  freeze. 

Total 

100.00 

65.79 

29865 

Notes: 

1.  Formula  makes  10  pans;  each  pan  serves  10  men,  9 oz  (255g)  each. 

2.  Reconstitute  covered  in  325°F  (l63°C)  convection  oven  to  an  internal 
temperature  of  l60°F  (71°C)  (l  hour,  15  minutes). 

3.  One  gallon  of  chili  weighs  8.75  lbs  (3973g). 

4*  Average  weight  of  drained  liquid  in  step  1,  is  6 lbs  (2724g). 
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L-28 


Meat 

i. Beef,  boneless,  ground  - 8905-310-285-2075 


MIL-B-003854 


W‘ 


Type  I 


Vegetables 

2.  Tomatoes,  canned,  whole  - 8915-5870-582-4060 
FED-JJJ-T-571,  Type  I 

3.  Tomato,  canned,  paste  - 8915-5910-127-9303 

FED-JJJ-T-00579  (AGE-CAMS),  Type  I or  II,  Cone.  (B)  or  (C),  Texture 
1 or  2 

4.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 
MIL-0-35008 

5.  Onion,  dehydrated,  powder  - 8915-4730-132-6347 
FED-JJJ-0-533,  Style  2,  Color  (A) 

Dairy.  Eggs  & Condiments 

6.  Soup  & gravy  base,  beef  - 8935-10310-753-6423 
MIL-S-43690,  Type  I 

7.  Chili  powder  - 8950-12690-753-2962 
MIL-C-3394 

8.  Cumin,  ground  - 8950-12770-119-4356 
FED-EE-S-631,  Type  II 

9.  MSG  - 8950-13190-263-2786 
FED-EE-S-631,  Type  II 

10.  Paprika,  ground  - 8950-13320-170-9563 
FED-EE-S-631,  Type  II  C(2) 

11.  Pepper,  cayenne  - 8950-13370-170-9565 
FED-EE-S-631,  Type  II,  B 

12.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

Special 

13.  Col-Flo-67  - Special  Procurement 


i 


f. 


Yield:  100  portions 


Chicken  Cacciatore  L-130 

Each  portion:  8 os  (240  ml) 


ingredients 

Chicken  breasts, 
cooked,  deboned, 
defatted,  diced 


Pe.-centage 

36.65 


Tomatoes,  canned, 
crushed 

Tomato  paste,  canned, 
(26$  solids) 
Mushrooms,  drained, 
diced  1/2  inch  by 
l/2  inch 
Water,  tap 
Soup  & gravy  base, 
chicken 
Salt,  table 
Pepper,  black 
Onion,  dehydrated, 
sliced 

Thyme,  ground 
Pepper,  red 
Allspice,  ground 
Garlic  powder 
Chili  powder 
Col-Flo-67  starch 


16.04 


6.87 


5.49 


32.07 

0.76 


0.41 

0.01 

0.46 


0.01 

0.01 

0.01 

0.01 

0.13 

1.07 

100.00 


Pounds  Grams  Procedure 

24.00  10396  1.  Remove  fat  and  bone  from 

breasts.  Place  10  lbs  (4540g) 
per  pan,  in  full  size  steam 
table  pans,  cover  and  cook  in 
high  pressure  steam  to  170°F 
(77°C)  internal  temperature. 
2.  Cool  slightly  and  dice  l/2 
inch  by  1 inch  pieces.  Set 
aside  for  step  4. 


10.50 

4767 

3.  Combine  all  ingredients 
except  chicken  in  steam  kettle, 

4.50 

2043 

heat  to  a boil. 

4.  Add  cooked  diced  chicken 

3.60 

1634 

to  season  mixture.  Mix  well 
and  simmer  for  15  minutes. 
5.  Bring  volume  of  mixture 

21.00 

9534 

back  to  7 gallons  (26. 5L) 

0.50 

227 

with  hot  water. 

6.  Place  5.25  lbs  (2384g) 

0.27 

123 

of  cacciatore  in  each  1/2 

0.01 

5 

size  steam  table  pan. 

0.30 

136 

7.  Cover,  label  and  freeze. 

0.01 

6 

0.01 

4 

0.01 

6 

0.01 

3 

0.09 

40 

318 

Notes: 

1.  Two  pounds  (90Sg)  of  fresh  chopped  onions  may  be  substituted  for 
dehydrated  onions  in  step  3. 

2.  Formula  makes  10  pans;  each  pan  feeds  10  men. 

3.  Reconstitute  in  convection  oven  covered  at  350°F  (176°C)  to  an 
internal  temperature  of  l60°F  (71°C)  (l  hour,  10  minutes). 

4.  Whole  chickens  may  be  substituted  for  chicken  breasts  in  step  1. 
Procedure  is  the  same  as  listed  except  bone  and  skin  is  removed  after 
cooking.  One  3-pound  (I362g)  whole  chicken  will  yield  1 lb  (454g) 
cooked,  deboned,  defatted,  diced  chicken  meat. 

5.  Pre-cooked  chicken  rolls  may  be  substituted  for  chicken  in  step  1. 

6.  Fresh  or  frozen  chicken  breasts  should  weigh  at  least  32  lbs  (l452g)to 
produce  24  lbs  (l0896g)  cooked,  deboned,  defatted  and  diced  chicken 

as  stated  by  formula. 
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/ 


Chicken  Cacclatore  L-130 

Meet 

1.  Chicken  breasts  - 8905-610-582-1393 
FED-PP-C-248,  Type  II,  III  or  IV,  Clasa  1,  Style  5 

Vegetables 

2.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 

M1L-G-35008 

3.  Mushrooms,  canned  - 8915-4640-935-6629 
FED-JJJ-M-851,  Type  II,  Style  E 

4.  Onions,  dehydrated,  sliced  - 8915-4740-128-1171 
FED-J J J-O-533 , Style  3,  Color  (A) 

5.  Tomatoes,  canned,  whole  - 8915-5870-582-4060 
FED-J JJ-T-5 71,  Type  I 

6.  Tomato  paste  - 8915-5910-127-9303 

FED-JJJ-T-00579  (AGR-GSMS),  Type  I cr  II,  Cone.  (B)  or  (C),  Texture 
1 or  2 

Dairy.  Eggs  <fc  Condiments 

7.  Soup  & gravy  base,  chicken  - 8935-10330-753-6424 
MIL-S-43690 

8.  Allspice  - 8950-12510-170-9562 
FED-EE-S-631,  Type  II 

9.  Chili  powder  - 8950-12690-753-2962 
MIL-C-3394 

10.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

11.  Pepper,  cayenne  - 8950-13370-170-9565 
FED-EE-S-621,  Type  II,  B 

12.  Salt,  table  - 8950-13680-262-8886 
FED-SS-3-31 

13.  Thyme,  tround  - 8950-13750-616-5483 
FED-EE-S -631 , Type  II 

Special 

14.  Col-Flo-67  - Special  Procurement 
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Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

jj 

Egg  plant,  fresh, 
whole 

16.99 

11.00 

4994 

1.  Peel  egg  plant  and  slice 
into  l/4  inch  pieces  (across 

Flour,  wheat,  pastry 

2.70 

1.75 

795 

grain). 

Salt,  table 

0.39 

0.25 

114 

2.  Dredge  in  seasoned  flour. 
Set  aside  for  use  in  step  Zj.. 

Milk,  nonfat  dry 

0.23 

0.15 

68 

3.  Reconstitute  milk,  add 

Water,  warm 

1.93 

1.25 

568 

eggs,  mix  thoroughly. 

Eggs,  whole,  beaten 

2.70 

1.75 

795 

4.  Dip  egg  plant  in  milk  and 
egg  mixture,  drain  well. 

Salt,  table 

0.40 

0.26 

118 

5.  Mix  salt  and  crumbs  thorough- 

Bread  crumbs,  dry 

3.86 

2.50 

1135 

ly.  Dredge  egg  plant  in  crumb 

j 

mixture  and  shake  off  excess. 
6.  Deep  fat  fry  in  360°F 
(182°C)  fat  until  brown 
(l  minute).  Set  aside  for 


S ice 

, Beef,  boneless,  ground 

12.35 

8.00 

3632 

7.  Add  oil  to  steam  kettle, 

i 

Oil  or  shortening 

0.39 

0.25 

114 

spread  evenly  on  inside  to 

1 

prevent  meat  sticking. 

i 

8.  Add  ground  beef  and  cook 

\ 

until  meat  loses  red  color. 

A 

Drain  excess  fat  off  and  dis- 

1 

card.  Leave  meat  in  kettle. 

Tomato  paste,  canned 

12.35 

8.00 

3632 

9.  Combine  all  seasoning 

1 

41 

(26$  solids) 

ingredients  and  add  to  kettle 

1 

Tomatoes,  canned, 

16.99 

11.00 

4994 

containing  cooked  meat.  Mix 

5 

* 

crushed 

thoroughly,  heat  to  180°F  (82°C) 

Water,  tap 

13.90 

9.00 

4086 

and  simmer  covered  for  30 

i 

Basil,  ground 

0.01 

0.01 

3 

minutes. 

1 

Oregano,  ground 

0.07 

0.04 

20 

10.  Bring  volume  back  to  4.25 

Pepper,  cayenne,  red 

0.01 

0.01 

4 

gallons  (l6. 1L)  with  hot  water. 

Salt,  table 

0.39 

0.25 

114 

Mix  thoroughly  and  set  aside 

1 Sugar,  white,  granulated  0.77 

0.50 

227 

for  panning. 

Pepper,  black 

0.01 

0.01 

4 

11.  Pan  as  directed. 

Thyme,  ground 

0.04 

0.03 

12 

12.  Cook  pans  covered  a;.  325°F 

Garlic  powder 

0.01 

0.01 

3 

(l63°C)  to  an  internal  tempera- 

Onions, dehydrated 

0.77 

0.50 

227 

ture  of  l60°F  (71°C)  (30  minutes). 

sliced 

Col-Flo-67  starch 

0.25 

114 

1 
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Egg  Plant  Parmeaan 
(cont’d) 


mirsmvrm 

I'TJI 

Cheese,  mozzarella, 
sliced 

7.72 

5.00 

2270 

13.  Cover,  label  and  freeze. 

Cheese,  grated, 
panne  sar 

4.63 

3.oo 

1362 

Total 

100.00 

64.77 

29405 

Panning  Instructions 


Layer  1 - Sauce,  1 lb  (454g)  spread  evenly  over  bottom  of  pan. 

Layer  2 - Egg  plant,  8 oz  (227g)  (6  slices),  spread  ovenly  over  sauce. 

Layer  3 - Mozzarella  cheese  slices,  4 oz  (I14g)  spread  evenly  over  egg  plant. 
Layer  4 - Sauce,  1 lb  (454g)  spread  evenly  over  cheese. 

Layer  5 - Egg  plant,  8 oz  (227g)  (6  slices),  spread  evenly  over  sauc^. 

Layer  6 - Parmesan  graced  cheese,  2 oz  (56g)  sprinkle  over  egg  plant. 

Layer  7 - Mozzarella  cheese.  4 oz  (I14g)  spread  evenly  over  cheese. 

Layer  8 - Sauce,  1 lb  (454g)  spread  evenly  over  cheese. 

Layer  9 - Parmesan,  grated  cheese,  2 oz  (56g)  sprinkle  over  sauce. 


Notes: 

1.  Formula  makes  10  pans;  each  pan  feeds  10  men. 

2.  Four  and  one-quarter  pounds  (l930g)  of  fresh  onions  may  be  used 
to  replace  dehydrated  onions  in  Step  9. 

3.  Reconstitute  in  convection  oven  at  325°F  (163°)  to  an  internal 
temperature  of  160°F  (71°C)  (l  hour,  15  minutes). 

4.  Allow  pans  to  stand  at  room  temperature  before  cutting  (10  minutes). 
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Vegetables 

2.  Garlic,  dehydrated,  powder  - 8915-4110-6 16-128-1171 
FED-JJJ-0-533»  Style  3,  Color  (A) 


3.  Onions,  dehydrated,  sliced  - 8915-4740-128-1171 
FED-JJJ-O-533,  Style  3,  Color  (A) 

4.  Egg  Flant,  fresh  - 8915-4020-127-7983 
FED-HHH-E-236 

5«  Tomatoes,  canned,  whole  - 8915-5870-582-4060 
FED-JJJ-T-571,  Type  I 

6.  Tomato,  canned,  paste  - 8915-5410-127-9303 
FFD-JJJ-T-00579  (AGR  CAMS),  Type  I or  II,  Cone.  (B)  or  (C),  Texture 
1 or  2 

[ 

t Dairy.  Eggs  & Condiments 

7.  Bread,  crumbs,  dry  - 8920-6285-141-013 6 

l High  Commercial  Grade 

8.  Cheese,  mozzarella  - 8910-2040-782-2837 
MIL-C-35088,  Type  I,  Class  4 

l 

9.  Cheese,  parmesan,  grated  - 8910-7830-160-6165 
FEB-C-C-285,  Type  I or  III,  Class  1 or  2 

10.  Eggs,  whole,  frozen  - 8910-2180-127-8252 
MIL-E-1037,  Type  I,  Class  1,  2 or  3 

11.  Flour,  wheat,  pastry  - 7287-165-6898 

; FED-N-F-481,  Type  IV,  Class  B,  Style  2 

12.  Milk,  nonfat,  dry  - 8910-2500-151-6465 
MIL-M-OO35052  (GL),  Type  II,  Style  A,  as  modified 

13.  Shortening  - 8945-12310-616-0091 
FED-EE-S-OO32,  (Army-GL),  Type  II,  Class  1 

14*  Sugar,  granulated  - 8925-8470-127-3074 

FED-JJJ-S-00791  (Army-GL),  Tjpe  I,  Class  (A) 
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(cont’d) 

15*  Basil,  sweet,  ground  - 89 50-12 5 50-40^-6066 
FED-.7E-S-631,  Type  II 

16.  Oregano  - 8950-13310-582-1402 
FED-EE-S-631,  Type  II 

17.  Pepper,  black  - 8950-13360-127-8067 
FED-EE-S-631,  Type  II 

18.  Pepper,  cayenne  - 8950-13370-170-9565 
FED-EE-S-631,  Type  II 

19.  Salt,  table  - 8950-13680-262-8886 
FED-SS-S-31 

20.  Thyme  - 8950-13750-616-5483 
FED-EE-S-631,  Type  II 

Special 

21.  Col-Flo-67  - Special  Procurement 
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i.-r-o 


Pineapple  Chicken 

Yield:  100  portions  Each  portion:  2 pieces 

Tespsrature:  365°F  (\85°C)  Deep  Pst 


Ingredients 

>1^  i't-' T >.  B 

Pounds 

Grams 

Procedure 

Chicken,  broiler, 
fryer,  cut-up 

79.58 

50.00 

22700 

1.  Wash  chicken  thoroughly  under 
running  water. 

Monos odium  glutamate 

o.ofc 

.02 

10 

2.  Sprinkle  outside  of  chicken 
with  monosodium  glutamate 

Soy  sauce 

1.59 

1,00 

U5k 

3.  Combine  soy  sauce,  salt  and 

Salt,  table 

0.U8 

0.30 

136 

sugar  heat  slightly  to  place  In 

Sugar,  granulated,  white  0.1»0 

0.25 

lll» 

solution  and  brush  on  chicken 
pieces. 

Flour,  wheat,  pastry 

U.78 

3.00 

1362 

U.  Dredge  chicken  In  flour.  Shake 

off  excess. 

5.  Deep  fist  fry  at  365°F  (l85°c) 
for  5 minutes  to  brown. 

6.  Place  U wings,  U legs,  k thighs 

and  U breasts  In  1 size  steam 
table  pan.  Hold  for  step  7. 


Soy  sauce 
Pineapple,  canned-, 
crushed 

1.20 

11.93 

0.75 

7.50 

3U1 

3U05 

7.  Combine  soy  jauce  and  pineapple; 
spread  10  oz  ( 2fth  g)  over  top  of 
chicken  In  each  pan. 

8.  Cover  pans  and  bake  to  an  Internal 
temperature  of  l65°F  (7**°C)  (l»5 
minutes) . 

9.  Cover,  label  and  freeze. 

Total 

ioo.66 

Notes: 

1.  Formula  makes  13  pans;  each  pan  feeds  8 men. 

2.  Reconstitute  at  325°F  (1630c)  In  convection  o^en  to  an  Internal  temperature 
of  160°F  (71°C)  (1  hour,  10  minutes). 


i 
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1.  Chlckan,  cut-up  - 8905-550-965-8126 
JKD-JP-C-2*8,  Type  IV,  Clast  1,  Sty It  k. 

Vogotablo: 

2.  Flnaapplo,  canned,  chunk  - 8915-52*0-170-5127 
FtD-P-351,  Sty  It  norm, 

Dairy,  Iggs  and  Caadl— tr 

3.  Floor,  sheet,  pastry  - 8980-165-6898 
P*D-I-y-Wl,  Type  17. 

K.  Soy  saocs  - 8950-13780-935-385* 

RD-8K-S-610. 

5.  Sugar,  granular  - 0925-87*0-127-307* 
TO-JJJ-S-00T91  (Any  - OL),  Typo  I,  Class  (A). 

6.  tea  - 8950-13190-263-2786 

yKD-EB-M-591 

7.  Salt,  table  - 895O-1368O-262-88C6 
FKD-88-S-3I 


Bauertraten 


L-Ui‘) 


Yield:  100  portions  Each  portion:  2 slices  ( k ox 

(llkg)  Plus  1 !2 

Temperature:  k25°P  (2l8°C)  orsnj  325°f  (l63°C)  oren  cup  grsvy  (120  ml) 


EmHSm 

Pircnt^c 

Pounds 

Grass 

Procedure 

Beef,  boneless,  pot 
roast 

k5.k6 

kO.OO 

18160 

1.  Place  roasts  In  stainless  steel 
containers. 

Sugar,  brown,  light 

1.1k 

1.00 

k5k 

2.  Combine  all  seasonings  Ingred- 

Mater,  boiling 

13.6k 

12.00 

5kk8 

ients,  onions,  carrots  and  celery 

Vinegar,  elder 

7.95 

7.00 

3178 

with  water,  mix  veil  to  dissolve 

Salt,  table 

0.26 

0.25 

IIP 

sugar. 

Pepper,  black 

0.02 

0.02 

9 

3.  Pour  over  roasts,  cover  and  re- 

Mustard,  ground 

0.0? 

0.06 

28 

frige rate  l8-2k  hours. 

Garlic,  ponder 

0.0k 

0.03 

16 

k.  Remove  meat  and  drain  thoroughly. 

Bay  leaves,  ground 

0.01 

0.01 

1 

Strain  marinate  for  use  tn  step  6. 

Onions,  dehydrated, 
sliced 

0.k3 

0.37 

170 

Reserve  vegetables  for  use  In  step 
10. 

Carrots,  sliced  l'k" 

2.27 

2.00 

908 

Celery  sliced,  l'k" 

1.70 

1.50 

681 

Shortening 

1.1k 

1.00 

k5k 

5.  Brown  marinated  beef  on  all 
sides  In  hot  shortening  ul ther  1 n 
roasting  pans  at  k?5°F  (2l8°C)  ”,r 
on  top  of  range.  Drain  or  skim 
off  excess  fat. 

6.  Pour  marinate  from  step  k over 
roasts,  cover  and  place  in  3P5°P 
(l63°C)  oven.  Heat  roasts  to  a 
temperature  of  l65°F  (7k°C)  (2-l'2 
to  3 hours). 

7.  Remove  cooked  roasts  and  save 
marinate  for  use  In  step  10. 

8.  Let  cooked  roasts  cool  for  20 
minutes  at  refrigerated  temperatures 
and  slice  3^19  inches  thick. 

9.  Place  20  slices  in  each  nan. 

Hold  for  step  12. 

Marinade 

28.73 

20.00 

9080 

10.  Add  marinate  to  steam  kettle, 

Cookies,  ginger  snaps 
crumbled 

2.27 

2.00 

908 

heat  to  a boll,  combine  vegetables, 
sugar  and  cookten  heat  until 

Sugar,  granulated,  white  0.85 

0.75 

3kl 

vegetables  are  tender  (10-15  minutes) 
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"M)'  HIMI'V  "f  -'T  - ' 


r . i.v> 


Ingredients 


D;<  i 


Pounds  ft  mmK  Procedure 


11.  Bring  volumt:  back  to  3 gallon?: 
'/1th  hot  water. 

12.  Pour  2.5  lbs  (l  135  g)  or 
marinate  over  each  nan  of  sliced 
cooked  beef. 

17.  Cover,  label  and  freeze. 

Total 

l66.06 

H7.99 

3(W4f3 

Notes : 


1.  In  step  6,  depth  of  marinate  should  he  not  less  than  1 Inch  f 2 . 5**  cm) , but 
not  more  than  one-half  the  height  of  the  meat. 

2.  Two  tablespoons  or  6 cloves  of  garlic  may  be  substituted  for  dehydrated 
garlic  in  step  2. 

3.  Three  pounds  (1362  g)  of  fresh  onions  may  be  substituted  for  dehydrated 
onions  in  step  2. 

4.  One-half  .up  of  marinate  gravy  equals  4 oz  (ll4g)  by  weight. 

5.  Fo.Tnula  makes  10  pans;  each  pan  feeds  10  men. 

6.  Reconstitute  In  convection  oven  at  325°F  (l63°c)  to  an  Internal  temperature 

of  160°F  (71°C)  (1  hour.  10  minutes). 
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Sauerbraten 


L-1U9 

Meat 

TT  Beef,  boneless,  pot  roast  - 8905-I85-I51-6585 
MIL-B-0035079  (OL) 

Vegetable 

2.  Carrots,  fresh  - 8915-3580-127-8019 
FED-HHH-C-81 

1 

I 3.  Celery,  fresh  - 8915*3630-252-3783 
FED-HHH-C -00101  (AGR-C4MS) 

k.  Ghrllc,  dehydrated,  powder  - 8915-41 .0-616-5465 
MIL-G-35008 

5.  Onions,  dehydrated,  sliced  - 8915-4740-128-1171 
FED-JJJ-O-533,  Style  3,  Color  (A) 

Dairy,  Eggs  & Condiment 
o.  Cookies,  ginger  snap  - 8920-6940-223-5413 
FED-EE-C-651,  Type  III,  Class  B 

7.  Shortening  - 8945-1231O-6l6-0091 
FED-EE-0032,  (Ar»y«GL),  Type  II,  Class  1 

8.  Sugar,  brown  - 8925-8670-566-7506 

FED-JJJ-S-OO791  (Army-GL),  Type  II,  Class  (a),  (b)  or  (c) 

9.  Sugar,  granulated  - 8925-874C-127-3074 
FED-JJJ -S -00791  (Army-GL),  Type  I,  Class  (a) 

10.  Bay  leaves  - 8950-12560-170-9561 
FBD-EE-S-631,  Type  I 

11.  Mustard,  dry  - 8950-13200-170-9567 
FED-EE-S-631,  Type  II 

12.  Pepper,  black  - 895O-I336O-I27-8067 
FED-EE-S-631 

13.  Salt,  table  - 89 50-13680-262-8886 
FED-SS-31 

14.  Vinegar  - 8950-13760-221-0297 
FED-Z-V-401,  Type  I,  Strength  (B) 
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Terlyakl  Steak 


Yield:  100  portions 

Temperature:  400°F  (204°C)  Griddle 


L-8 


Each  portion:  2 si leer 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Beef,  boneless,  pot 
roast  sltced  3A6" 
(2  oz  slices) 

55. 1U 

26.00 

11804 

1.  Slice  beef  3/16  Inch  (.5  cm) 
thick  from  5 lbs  (2270  g)  formed 
roasts.  Fach  slice  should  weigh 
around  2 oz.  (56g).  Set  aside  for 
Step  2. 

Juice,  pineapple 

6.90 

3.25 

1476 

2.  Combine  all  ingredients  and  mix 

Lemon  Juice 

0.85 

0.40 

182 

thoroughly. 

Vinegar,  elder 

1.06 

0.50 

227 

3.  Place  sliced  steaks  into  season- 

Soy  sauce 

8.48 

4.00 

1816 

ing.  Mix  thoroughly  and  marinate 

Water,  tap 

23.33 

11.00 

4994 

one  hour. 

Ginger,  ground 

0.34 

0.16 

73 

4.  Drain  marinade  from  beef  and 

Garlic  powder 

0.01 

0.01 

4 

save  for  step  6. 

Pepper,  black 

0.13 

0.06 

27 

5.  Place  20  slices  of  beef  in  each 

Monosodium  glutamate 

0.04 

0.02 

9 

pan. 

Brown  sugar,  light 

3-72 

1.75 

796 

6.  Place  1 lb  8 oz  (68l  g)  of 
marinade  in  each  pan. 

7.  Cover,  label  and  freeze. 

Total 

100.00 

■SB9I 

Notes : 


1.  Formula  makes  10  pans;  each  pan  serves  10  men,  2 slices  each. 

2.  Reconstitute  by  thawing  overnight  In  40°F  (4°C)  refrigerator  and  frying 

on  greased  griddle  400°F  ( 204 °C) , until  brown  on  both  sides  and  temperature 
reaches  an  Internal  temperature  of  l60°F  (7'°C). 


1 


Meat: 


w 


7 7I-' 


w ,iv-  ■ ” r "v.-YCHH.p 


Terlyakl  St mk 


1.  Beef,  Boneless,  pot  roast  - 8905-185-151-6585 
MIL-B -0035079  (OL) 


Vegetable 


2.  Juice,  leaon,  Instant  - 8915-4380-124-1950 
MlL-J-43430 


3.  Juice,  pineapple,  canned  - 8915-4490-634-2439 
FED-Z -P-356 


4.  Garlic,  dehydrated,  powder  - 8915-4110-616-5465 
MH-G-35008 


Dairy,  Eggs  and  Condiments 


5.  Soy  Sauce  - 8950-13720-935-3254 
FED-EK -3-610 


1 


L-8 


6.  Sugar,  brown  - 8925-8670-566-7506 

FED-JJJ-S -00791  (Army  - GL),  Type  H,  Class  (A),  (b)  or  (c) 


7.  Ginger,  ground  - 895O-IO38O-616-5484 
FED-EE-S-63I,  Type  II. 


8.  MSG  - 8950-13190-263-2786 
PED-E3-M-591 


9.  Pepper,  blaci:  - 8950-13360-127-8067 

PED-EE-S-63I,  Type  II. 

10.  Vinegar,  cider  - 8950-13760-221-0297 
FED-Z -V-401,  Type  I,  Strength  (b). 
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Bacon  Slices 


Yield:  100  portions 


Each  portion:  2 slices 


b m ? 


Bacon,  sliced 


Total 


100.00 


11.00  4991* 


100.00 


11.00 


l s 


1.  Deep  fat  fry  bacon  using  an 
oil  temperature  of  375°F  (190°C). 

2.  Place  bacon  slices  in  a basket 
one  layer  thick,  being  careful  not 
to  overlap  the  slices.  Place  a 
metal  screen  over  the  bacon  to  keep 
it  from  floating  when  placed  in  the 
oil. 

3.  Pry  bacon  to  a 35$  yield.  Cook- 
ing time  will  vary  with  the  differ- 
ent bellies  but  should  be  approxi- 
mately 25  seconds. 

It.  Drain  cooked  bacon. 

5.  Cover,  label,  freeze. 


Hote: 


1.  One  pound  of  (^5%)  slab  bacon  should  yield  about  20  slices  of  bacon. 

2.  delating  instructions:  Reheat  covered  in  convection  oven  until  product 

temperature  reaches  l60°F  (71°c) . 
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Baked  Sausa ge  Llnk» 

Yield:  100  portions 
Temperature : 1+00°?  (20k°C)  Oven 


Each  portion:  3 links 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Pork  sausage  links 

100.00 

20.00 

9080 

1.  Place  sausage  links  in  single 
layers  on  sheet  pans  ( 18  by  26 
inches).  Bake  in  U00°F  (204°c) 
oven  20  minutes  or  until  browned 
and  veil  done.  Turn  occasionally 
to  Insure  even  browning. 

Total 

100.00 

So.ob 

9080 

Note:  Sausage  should  be  cooked  until  inside  is  gray  with  no  tinge  of  pink 

remaining. 
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L Sausage  Patties  T.-69 

Yields  100  portions  Each  portion:  1 patty  ( 3 oz . or 

_ 65g) 

Teaperature:  350°F  (176°C)  nven 


Ingredients 

■d.w 

Graas 

Procedure 

Pork  sausage,  bulk 

100.00 

25.00 

11350 

1.  Shape  sausage  into  4 oz  (llUg) 
patties. 

2.  Place  patties  on  sheet  pans 
(l8  x 26  inches)  (20.5  x 46.5  cm). 
Bake  in  350°F  (176°C)  oven  25  min- 
utes or  until  well  done. 

Total 

100.00 

25.00 

11350 

Note:  Sausage  should  he  cooked  until  inside  is  gray  with  no  tinge  of  pink  remaining. 
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Preach  Toast  D-22 

Yield:  100  portion*  Portion:  2 slices 

Temperature:  325°F  (l63°C)  Gri/.dle 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Milk,  nonfat,  dry 
Salt,  table 
Sugar,  granulated 

2.00 

0.25 

5*99 

0.50 

0.06 

1.50 

227 

28 

681 

1.  Combine  Ingredients  and  mix 
thoroughly. 

Water,  tap 

17.96 

4.;0 

2043 

2.  All  dry  ingredients  to  water, 
mix  well. 

Eggs,  whole 

49.88 

12.50 

5675 

3.  Mix  eggs  slightly;  add  milk, 
salt  and  sugar  sluny.  Mix  until 
smooth  batter  is  obtained. 

Bread  (3^  x 3^  to  4 
x 4 inches)  sq  loaf 
(200  slices) 

23-92 

6.00 

2724 

4.  Dry  bread  for  1 hour  on  wire 
racks;  dip  dry  bread  into  the 
batter  to  soak  up  the  egg  mixture; 
cook  on  well-greased  griddle 
until  thoroughly  cooked  and  golden 
brown  on  each  side. 

Total 

100.00 

25.06 

Z55EI 

Hote:  Seventeen  slices  per  pound  for  sandwich  bread. 
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Boiled  Pork  Hocks 


Yield:  100  portions  Each  portion:  1 Pork  hock 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Pork  hocks  frozen 

55.^0 

64.00 

29056 

1.  Place  frozen  pork  hocks  in 

Water  boiling 

43.26 

50.00 

22700 

stock  pot  or  steam  jacketed 

Salt,  table 

0.44 

.50 

227 

kettle.  Add  water,  seasonings  and 

Bay  leaves,  ground 

0.01 

O.OJ. 

4 

onions.  Bring  to  a boil,  cover, 

Garlic,  dehydrated, 

0.01 

0.01 

4 

reduce  heat,  simmer  3 hours  or 

ground 

Peppers,  red,  cayenne 

0.01 

0.01 

4 

until  tender. 

Onions,  dry  quartered 

.87 

1.00 

454 

2.  Place  hocks  in  serving  pans. 
Add  enough  liquid  to  half  cover 
hocks . 

Totals 

100.00 

115.53 

52449 

Variation 


1.  Boiled  Pigs  Feet:  In  step  1,  use  64  lb  pigs  feet.  After  cooking,  split  ?ig6 

feet  in  half. 
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Yield:  100  portions 


Simmered  Chitterlings 


Each  portion:  4 oz 


Ingredients Perc^+age  Pounds  Grams  Procedure 

Chitterlings,  frozen  99*73  75*00  3^050  1.  Cover  frozen  chitterlings  with 

•water  and  thaw. 

2.  While  washing  under  cool  water 
strip  fat  particles  from  lining; 
wash  chitterlings  until  clean  and 
white  in  appearance. 

3.  Cover  chitterlings  with  water, 
bring  to  a boil;  cover,  simmer  l|- 
hours  adding  water  as  needed  to 
keep  chitterling  in  suspension. 

4.  Drain.  Rinse  in  vinegar  water 
(let  vinegar  - 4 gallons  water) 

( .92o  * - 15. 4 l).  Cut  in  serving 
size  lfcat,.hs,  about  6 inches . 


Salt,  table 

*17 

0.13 

59 

5.  Add  8 gallons  water  (30.2  l) 

Sugar  granulated 

.04 

0.03 

14 

to  steam  kettle 

to  keep  chitter- 

Poultry,  seasoning 

.04 

0.03 

14 

ling  suspended. 

Add  salt  and  spices; 

Pepper,  red,  cayenne 

.01 

0.01 

4 

Cover,  bring  to 

a boil,  simmer  2 

Pepper,  black 

.01 

0.01 

4 

hours . 

6.  Place  chitterlings  in  serving 
pans;  cover  with  cooking  liquid. 


Total  — 100.00  73.21  3^1^ 

Note:  Variation:  In  step  4 cut  pieces  in  1 (2.34  cm  - 3*8  cm)  to  l£  (l80  -o»J  , ch 

lengths.  In  step  6,  drain  chitterlings,  dip  in  mixture  of  3u  oz  (3'  ; cup,'  non 
fat  dry  milk,  3-3  ^ cups  (900  ml)  water  and  2 lbs  (l  qt  - 20)  beater,  eggs,  then 
4 lbs  (4|  qt)  sifted  pastry  flour,  3 oz  (4^  Tbsp  salt,  and  J Tbsp  black  rep per 
mixture.  Fry  in  375°F  (190°C)  deep  fat  until  light  brown  about  2 minutes. 
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Pizza  Sauce 


Yield:  100  portions 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Tomatoes,  canned 
crushed 

80.96 

12.75 

5789 

1.  Combine  tomatoes,  paste  fluid 
seasonings  together,  mix  well. 

Teas to  paste, 
canned  (26£  solids) 

11.94 

1.88 

854 

2.  Add  contents  to  steam  kettle 
and  heat  to  200°P  (93°C).  Simmer 

Salt,  table 

0.17 

0.03 

14 

for  1 hour. 

Pepper,  black 

0.06 

0.01 

4 

3.  Cover,  label  fluid  freeze. 

Garlic,  dehydrated 

0.03 

0.01 

4 

Oregano,  ground 

0.11 

0.02 

8 

Sugar,  white,  gran. 

0.39 

0.0 6 

28 

Cheese,  grated 

6.34 

1.00 

454 

Total 

100.00 

15J6 

Tacos 

Yield:  100  portior j 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Beef,  boneless 
ground 

69.29 

18.00 

8172 

1.  In  steam  kettle  cook  beef  until 
it  loses  pink  color.  Drain  off  fat. 

Garlic,  dry,  minced 

0.25 

0.07 

32 

2.  Add  garlic  and  bring  to  simmer. 

Salt,  table 

0.72 

0.19 

86 

3*  Combine  seasonings  and  add  to 

Pepper,  cayenne 

0.03 

0.01 

4 

meat.  Cook  5 minutes. 

Chill  powder,  dark 

0.50 

0.13 

59 

1*.  Cover,  label  and  freeze. 

Taco  sauce 


Tomatoes,  canned, 

24.54 

6.38 

2897 

5.  Combine  sauce  ingredients, 

finely  crushed 
Onion,  dry,  chopped 

1.92 

0.50 

227 

blend  well  and  cook  to  180°F  (82°C) 
6.  Cover,  label  and  freeze. 

Jalopenes,  pepper, 

2.16 

O.56 

254 

chopped 
Salt,  table 

0.36 

0.09 

4l 

Sugar f granulated 

0.23 

0.06 

27 

Total 

100.00 

25-99 

11799 

Note: 

1.  Taco  shells,  200 

2.  Cheese,  shredded,  6 lbs  (2724g) 

3.  Lettuce,  finely  shredded,  6 lbs  ( 2J2kg) 

4.  Onions,  dry,  chopped,  3 lbs  (l362g) 
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Yield:  100  portions 


< 

> 

i 


Bacon,  Lettuce,  Tomato  Sandwich  N-i 

Each  portion:  1 Sandwich 


Ingredients 

m-mnrrm 

Pounds 

Onuas 

Procedure 

Bread,  sandwich 

27.90 

12.00 

5448 

1.  Spread  salad  dressing  on 

Butter  or  Margarine 
whipped 

4.65 

2.00 

908 

buttered  bread. 

Salad  Dressing 

4.65 

2.00 

908 

Bacon  cooked,  crisp 
Tomatoes,  fresh,  sliced 
Lettuce,  fresh, 
trimmed 

23.26 

27.91 

11.63 

10.00 

12.00 

5.00 

4540 

5448 

2270 

2.  For  each  sandwich  place  lettuce 
2 slices  bacon  2 to  3 slices 
tomatoes  on  1 slice  of  bread; 
cover  with  second  slice  of  bread. 

Totals 

100.00 

Note:  Ten  pounds  (454Qg)  bacon  A.P.  will  yield  200  slices  cooked  bacon  6.25  lb  (2838g) 
Lettuce  A.P.  will  yield  approximately  5 lbs  (2270g)  trimmed. 


Bologna  Sandwi''a 


f) . ' 7 


Yield:  100  portion#  Each  portion:  l JV aid'.  i 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Bread,  thin  sliced 

27.87 

12.00 

5448 

1.  Spread  buttere  l bread  with 

Butter  or  Margarine 

4.64 

2.00 

908 

Salad  Dressing 

whipped 
Salad  Dressing 

4.64 

2.00 

908 

Bologna 

29.03 

12.50 

5675 

2.  Place  2 slices  of  bologna  on 

Lettuce,  fresh 

9.29 

4.00 

1816 

1 slice  of  buttered;  top  with 

trimmed 

Tomatoes,  fresh 

24.53 

10,56 

4794 

lettuce,  2 slices  of  tonnto  and 
second  slice  of  buttered  bread. 

Totals 

100.00 

43.o6 

19549 

Note:  Five  pound#  (2270g)  lettuce  A.P.  will  yield  approximately  4 lbs.  (l808g) 
trimmed. 
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Cheese  and  Ham  Sandwiches 


N-5-1 


Yield:  100  portions  Bach  portion:  1 Sandwich 


Ingredients 

Percents 

~ounds 

Grams 

Procedure 

Bread,  thin  slices 

29.10 

12.00 

5448 

1.  Spread  mustard  on  buttered 

Butter  or  margarine 

4.85 

2.00 

908 

bread. 

softened 

Mustard,  prepared 

A 

CO 

• 

■4- 

2.00 

908 

( optional) 

Cheese,  sliced 

15.15 

6.25 

2838 

2.  For  each  sandwich  place 

Cooked  ham 

36.36 

15.00 

6810 

lectuce  on  1 slice  of  bread;  top 

Lettuce,  fresh 

9.69 

4.00 

1816 

with  second  slice  of  bread. 

trimmed  (optional) 

Totals 

100.00 

41.25 
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Chicken  Salad  Sandwich 


N-6 


Yield:  100  portions  Each  portion:  1 sandwich 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Chicken,  cooked, 
chopped  coarsely 

34.46 

12.00 

5448 

1.  Combine  ingredients,  mix 
together  lightly. 

Celery,  fresh,  chopped) 

. 5.74 

2.00 

907 

fine 

Pickles,  cucumber, 

2.15 

0.75 

341 

sweet,  chopped 

Pepper,  black 

0.03 

0.01 

5 

Salt,  table 

0.18 

0.06 

29 

Salad  dressing 

5.74 

2.00 

907 

2.  Add  salad  dressing  to  chicken 
mixture,  blend  well. 

Butter  or  margarine, 
softened 

5.74 

2.00 

907 

3.  Spread  buttered  slice  of  bread 
with  1/3  cup  filling,  top  with 

Bread 

34.46 

12.00 

5448 

lettuce,  leaf  and  second  slice 

Lettuce,  fresh, 

11.50 

4.00 

1816 

of  buttered  bread. 

trimmed  (optional) 

Total 

100.00 

34.82 

15808 

Notes : 

1.  See  Recipe  Card  K-G-3  for  variations  in  sandwich  spread. 

2.  A 45-lb.  (20U30g)  broiler-fryer  chicken,  raw  or  121  lbs  (5448g)  canned 
chicken  will  yield  about  12  lbs  (5448g)  cooked  boneless  chicken.  Drain 
before  using. 
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Ham  Salad  Sandwiches  11-13 

Yield:  100  portions  Each  portion:  1 sandwich 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Ham,  cooked 

22.76 

10.00 

4540 

1.  Combine  Ingredients,  mix 

finely  chopped 
Eggs,  hard  cooked 

5.55 

2.44 

1108 

together  lightly. 

finely  chopped 

Pickles,  cucumber 

26.17 

11.50 

5221 

sweet,  chopped 

Salad  Dressing 

4.55 

2.00 

908 

Bread  thin  sliced 

27.31 

12.00 

5448 

2.  Spread  1 slice  buttered  bread 

Butter  or  margarine 

4.55 

2.00 

908 

with  £ cup  filling;  top  with 

softened 
Lettuce,  fresh. 

9.11 

4.00 

1816 

lettuce  and  second  slice  of  butter- 
ed bread. 

trimmed  (optional) 

Totals 

100.00 

43.94 

19949 

Note: 

1.  See  recipe  Card  NG3  for  variations  In  sandwich  spread. 

2.  lU  lb.  12  oz.  (6697g)  Smoked  ham  or  12  lbs  8 oz  (5675g)  canned  ham  will 
yield  10  lb  (4540g)  cooked  him. 
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t 


Salami  Sandvlch 


N-t  V 


Yield;  100  portions 


Fach  portion:  1 6andvich 


Ingredients 

Percentage 

Pounds 

Grams 

Procedure 

Bread,  thin  sliced 

28.87 

12.00 

5448 

1.  Spread  buttered  bread  with 

Butter  or  margarine 
whipped 

4.81 

2.00 

908 

salad  dressing . 

Salad  Dressing 

4.81 

2.00 

908 

Salami 

26.47 

11.00 

4994 

2.  Place  2 slices  of  selected  meat 

Lettuce,  fresh 
trimmed 

9.62 

4.00 

1816 

on  1 8 lice  of  buttered  bread;  top 
with  lettuce,  2 slices  tomato  and 

Tomatoes,  fresh 

25.42 

10.56 

4794 

second  slice  of  buttered  bread. 

Totals 

100.00 

41.56 

18668  “ 

Yield:  100  portions 

Submarine  Sandwich 

H-19 

Each  portion:  1 sandwich 

Ingredients 

Founds 

Grams 

Procedure 

Bread,  French 
Salad  Dressing 

3^.30 

2.70 

25.00 

2.00 

11350 

908 

1.  Cut  bread  in  half  length  wise 
and  spread  each  half  with  salad 
dressing. 

> 

Cold  neat,  thinly 
sliced 

28.80 

21.00 

953^ 

2.  On  the  bottom  half  of  each  loaf 
arrange  layers  of  thinly  sliced 

; 

r. 

Cheese,  Cheddar 
thinly  sliced 

8.20 

6.00 

2724 

cold  meat,  cheese  & tomatoes , 
using  4 oz  (ll4g)  of  each  meat, 

\ 

Cheese,  American 
processed,  thinly 
sliced 

8.20 

6.00 

2724 

2 oz  (56g)  of  each  cheese  and  8 
slices  of  tomato. 

3.  Sprinkle  shredded  lettuce  ever 

h 

; 

Tomatoes,  fresh 
thinly  sliced 

13 ‘70 

10.00 

4540 

layers. 

4.  Cover  with  top  half  and  cut 

\ 

Lettuce,  fresh 
trimmed,  shredded 

4.10 

3.00 

1362 

loaf  In  4 pieces. 

Totals 

100.00 

wmFEsm 

Rote: 

1.  Suggested  neats  are  sliced  ham,  salami  and  bologna.  Meat  should  be  sliced 
very  thin. 

2.  Pour  pounds  of  (l8l6g)  lettuce,  A.P.  will  yield  approximately  3 lb  (l362g) 
fresh  trimmed  lettuce. 

3*  One  hundred  French  rolls  (5  oz  each  (ll4g)  can  be  substituted  for  French 
Bread  In  step  1. 


Tuna  Salad  Sandwiches 


N*lr>- 


Yield:  100  portions 


Each  portion:  . t.art<  i.ch 


edlents 


Percen 


Pounds 


Grams 


Procedure 


Turn  drained 


1.  Drain  tuna,  remove  and  discard 
bones  and  skin.  Mash  tuna. 


Onions,  dry,  chopped  6.02 1.88  854  2.  Combine  tuna,  onions,  Juice 

Juice,  lemon  1.6l  O.50  227  and  salad  dressing;  mix  together 

Salad  Dressing  6.43  2.00  908  lightly. 


Bread,  thin  sliced  38*55 
Butter  or  nargarine,  6.43 
whipped 

Lettuce,  fresh  trimmed  12.85 
Totals  100.00 


12.00  5448  3*  Spread  1 slice  buttered  bread 

2.00  908  with  1/3  cup  filling;  top  with 

lettuce  and  second  slice  of 

4.00  l8l6  buttered  bread. 


mi  Tin  1 


Note: 

1.  One  and  a half  pounds  (68lg)  A.P.  (6  lemons)  will  yield  1 cup  Juice 

2.  One  and  a half  pounds  (68lg)  chopped  sweet  cucumbers  pickles  may  be 
substituted  for  onions  in  step  2. 

3.  Five  pounds  (2270g)  lettuce  A.P.  will  yield  approximately  4 lbs  (l8l6g) 
trimmed. 
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Recipe  No. 

P*ge 

Beef  Boneless  Diced 

Baked  Beef  with  Noodles 

L-17 

4-5 

Barbecued  Beef  Cubes 

L«l8 

6-7 

Beef  Pot  Pie 

L-21 

8-31 

Beef  Stew 

L-22 

12-13 

Beef  with  Vegetables 

L-19 

14-15 

Braised  Beef  Cubes 

L-148 

16-17 

Beef  Boneless  Ground 

Baked 

L-25 

18-21 

Cabbage  Rolls 

22-23 

Chill  Macaroni 

L-28-1 

24-25 

Creamed  Ground  Beef 

L-30 

26-27 

Meat  Loaf  with  Brown  Gravy 

L-35 

28-30 

Salisbury  Steak  with  Brown  Gravy 

L-37 

31-32 

Salisbury  Steak  with  Tomato  Gravy 

L-37 

33-34 

Spt^hettl  with  Meat  Balls 

L-39 

35-37 

Spaghetti  with  Meat  Sauce 

L-38 

38-39 

Swedish  Meat  Balls  with  Gravy 

L-4l 

40-41 

Beef  Boneless  Roasts 

Hot  Roast  Beef  Sandwich 

L-9-3 

42-43 

Miscellaneous  Beef  Items 

Braised  Liver  with  Onions 

L-54 

44-45 

Corned  Beef  Hash 

L-42 

46-47 

SLmaered  Corned  Beef 

l-44 

48-49 

Swiss  Steak  with  Brown  Gravy 

l-16 

50-52 

Swiss  Steak  with  Tomato  Sauce 

L-16 

53-55 

Franks 

Baked  Franks  with  Sauerkraut 

L-60 

56-57 

Franks  with  Cheese  and  Bacon 

L-62 

58-59 

Fish 

Baked  Fish  with  Cheese  Sauce 

L-106 

60-61 

Baked  Tuna  and  Noodles 

L-124 

62-64 

Salmon  Cakes 

L-Uh 

65-66 

w 
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Meat  Intrss  Index 


Recipe  Ho* 

Page 

Fork,  Diced,  Boneless 

Pork  Chop  Suey 

L-00 

67-68 

Sweet  and  Sour  Pori: 

L-82 

69-70 

Pork  Boast 

Sliced  Pork  Sandwich 

L-81-1 

71-72 

Pork  Siloes 

Baked  Pork  Slices  with  Gravy 

L-83 

73-74 

Baked  Stuffed  Pork  Chops 

L-84 

75-76 

Breaded  Pork  Slices 

T.  86 

77-78 

Creole  Port  Slices 

L-63-1 

79-80 

Pork  Cured 

Grilled  Hob  Steaks 

L-65-2 

81-82 

Pork  Bits 

BaTbecued  Pork  Spazerlbs 

L-92 

83-84 

Braised  Spare  ribs  vlth  Sauerkraut 

L-93 

85-86 

Poultry,  Chicken 

Barbecued  Chicken 

L-128 

87-88 

Chloken  Pot  Pie 

L-132 

89-93 

Country  Style  Chicken 

L-135 

94-96 

Oven  Fried  Chicken 

L-138 

97-98 

Poultry,  Turkey 

Creased  Turkey 

L-29-7 

99-100 

Hot  Turkey  Sandwich 

L-143-3 

101-102 

Turkey  a la  King 

L-129-1 

103-104 

Veal 

Breaded  Veal  Steaks 

L-99 

105-106 

Veal  Loaf  with  Brown  Gravy 

L-35(l) 

107-109 
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